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on to help the needy of other nations. 
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OFFICIAL ORGAN, AMERICAN MEAT INSTITUTE 





According to Lt. Howard R. Bierman, Medical 
Corps, U.S.N.R., writing in War Medicine, “g 
high protein diet appears ideal for the aviator. 
The relatively slow breakdown of the food pro. 
teins provides a more lasting source of nourish- 
ment and serves as a sizable source of carbo- 
hydrate, as well as amino acids. The specific 
dynamic action of proteins may be of particular 
value to the high altitude aviator in aiding the 
temperature-regulating mechanism of the body so 
necessary at the colder temperatures experienced 
above 10,000 feet (3,000 meters). The use of the 
extra heat-producing action of proteins in main- 
taining body temperature appears to be a valuable 
adjunct to the diet of the aviator. Well prepared 
meat products are easily digested and are also ex- 
cellent sources of other food essentials, such as 
minerals and vitamins. The foods selected should 
contain proteins with a high digestibility and high 
biologic value, comparable to those in beef, wheat 
and legumes.” 


xk 


Gremlins, with an insatiable yen for meat trucks, 
pushed a 150-lb. side of prime steer beef off a truck 
on the White Horse Pike near Hammonton, N.J., 
last week. The incident confirmed reports that 
the war-born creatures are trying to sabotage the 
rationing program by making rationed articles 
still more scarce. State troopers took charge of the 
beef, valued at about $100. After failure to find 
the owner, the meat went to the Betty Bacharach 
home for crippled children in Atlantic City, N.J., 
from the state police refrigerator—thanks to the 
gremlins. 


xx*«* 


A sensation was created at a California legisla- 
tive inquiry_into the meat situation when George 
Gore, assistant secretary of Northrop Aircraft, 
Inc., California, informed the committee that black 
market meat has been used in feeding 3,600 em- 
ployes of the airplane plant for the past two 
months. He stated that the firm’s cafeteria has been 
forced to pay over-ceiling prices to get enough 
meat. The company, he said, has signed invoices 
for 70 lbs. of meat and paid cash when the actual 
amount delivered was 50 lbs. 


xk 


Break into jail and eat meat. Inmates of Cali- 
fornia’s San Quentin, Folsom and Chino prisons 
will have an adequate supply of beef under the 
plan of K. J. Scudder, director, Chino State Prison, 
who will use a state park as a grazing area. 
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“This 100% 
saturated brine will 
help you cut costs!” 


b 


— are several reasons why Lixate brine 
will help you lower your production costs. First 
of all, the Lixate dissolver uses 10% to 20% 
less salt—utilizes inexpensive Sterling Rock Salt. 

“Then, too, you save on power and labor costs. 
The Lixator produces brine automatically. 


There’s no cost for stirring the brine—either by 


“Now consider the efficiency of your opera- 
tion. With the Lixator, there’s never any ques- 
tion as to the strength of your brine. Crystal 
clear, Lixate brine is always 100% saturated. 
“Does the Lixator sound like the perfect bar- 
gain? Well... itis! And more... you don’t even 


need the customary heavy initial investment to 


manual or power operation. And since there are __ install a Lixator. International leases it to you 


no moving parts... you have no expense for re- _ for a very nominal annual sum! Don’t you think 


placements or repair and maintenance. you ought to get all the facts... now?” 





LIXATORS are built in 
sizes to produce brine in 
capacities from 40 to 150 


£ w” 
gals. per hr., permitting "UTS PRE! ’ 
storage of brine to meet ie 
your peak requirements. 

“This 36-page, fully-illustrated 


booklet on the Lixate Process 


However, if still larger ca- 
pacities are required in 
your plant, special size 
Lixators can be custom 
built. 


for making brine gives you all 
the facts — installations, brine 
tables, formulas, diagrams. Send 
for your copy today!” 


TALIXATE eect 


for making brine 


The Rath Packing Co. has installed this 


Lixator at their plant in Waterloo, lowa. 


INTERNATIONAL SALT COMPANY, INC., DEPT. NP-2, SCRANTON, PENNSYLVANIA 
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Let's Get Down to Casings! 


For Liver Sausage at its Best... Use 


IRV KOVH RS 
SaVWED CASHES 


* Let’s talk facts. 

We honestly believe that Armour’s Sewed Cas- 
ings are your wise choice for sausage at its finest. 

And here’s why: 

They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you’ll 
find an Armour’s Sewed Casing exactly suited to 

If you are making sausage your product needs. 
for the Armed Forces...use So let’s get down to casings... and fine casings 


Armour’s Natural Casings 
and be sure they will meet for your own fine products. Make your next order 


all requirements. Armour’s. 


ARMOUR an COMPANY 
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Overtime Review by Plan to Clear Up Meat Situation 
Wage and Hour Chief 


QQattory ss. arising under the man- Considered; OPA Hits Black Marts 


datory 48-hour week for certain 


areas to release labor for war in- 3 ‘ 5 : 
dustries have impelled Administrator L. N all-industry plan to remedy the of Price Administration to the U. S. 


M, Walling of the wage and hour and complex meat situation may soon Department of Agriculture. 


public contracts divisions of the U. Ss. be tor ya oe manger gag Mag = 4.—The government may attack the 
Department of Labor to release a sum- a : at the plan wi I the re- black market problem by a publicity 
mary of those portions of the laws he of ¥ ne “ orough Lege: = or ae grams compaign aimed at consumers. 
administers having a bearing on pay- be bo PP oe eon y itor al nt nd In issuing Amendment 13 to Restric- 
ment of overtime. = vt ean ing a a tion Order 1 (see page 18), OPA es- 
President Roosevelt’s executive order 4 4 Da tablished an important instrument by 
establishing a minimum 48-hour week in Meanwhile, there were. reports that which district managers or state direc- 
the designated areas does not supersede the government may take action in sév- tors of the Office of Price Administra- 
or conflict with the Fair Labor Stand- eral ways. The possibilities include: tion may issue allocation orders requir- 
ards Act, the Walsh-Healey Public Con- 1.—Further reduction in the amount ing any person engaged in the business 
tracts Act or any other federal, state or of meat deliverable to the civilian mar- f selling or delivering controlled meat 
local law on hours of work or overtime, ket so that needs of the armed forces ! OF from within the designated area 
Mr. Walling pointed out. and lend-lease can be filled. This might to deliver meat to persons in that area 
Since the War Manpower Commission take the form of an FDA directive, at such time and in such quantities as 
announced the regulations which will similar he the recent 09 = requir- OPA officials may direct. 
j nt the 48-hour week executive ing packers to set aside a definite per- 
oe gg Mr. Walling said, the wage and centage of output for the government. Extendible to Other Areas 


hour and public contracts divisions have 2.—Licensing control over all slaugh- While the amendment now applies 
been flooded with questions from em-  terers, large and small, meat processors, only to Rhode Island and the Los An- 
ployers and employes as to who must distributors and firms engaged in han- geles and San Francisco districts, it 
and who need not be paid overtime dling or selling livestock. It is under- could be used anywhere by OPA to 
under the federal laws. He pointed out stood that all meat would be identified correct “maldistribution of meat” by 
that the Fair Labor Standards Act re- so that it could be traced to the slaugh- prescribing direct allocation to dealers 


quires basically that employes engaged terer. This would be a move to curb and restaurants in any district. 
in interstate commerce or production of black markets. 


goods for interstate commerce must re- 
ceive at least 30c an hour for all hours 
up to 40 each workweek and time and 
one-half their regular rate of pay for all 
hours over 40. Employers of certain 
types of workers are, therefore not sub- 
ject to the overtime requirement. 


In some quarters the amendment was 

3.—Transfer of authority over meat interpreted as establishing a method 
prices, restrictions on distribution, ra- whereby OPA could force transfer of 
tioning and other problems connected meat from better-stocked to shortage 
with meat and livestock from the Office areas, but OPA officials were quick to 
point out that the state or district man- 
ager was given control only over that 
meat “which he (i.e., packer, etc.) has 


Exempt Employes in or brings into the area.” 
J tity SCHEDULE OF In Amendment 14, issued late this 


Among these, Mr. Walling said, are INSTITUTE REGIONAL week, OPA clarified the authority of 
the following: Employes who are en- 


‘ t district managers or state directors to 
gaged in a bona fide executive, ad- MEETINGS allocate meat. The amendment makes it 
ministrative, professional, or local re- 


tailing capacity or in the capacity of Regional meetings of the Ameri- aunan os ous ay hy gt " eisial 
outside salesman. Also exempt are em- can Meat Institute will be held at pra ccna . 
ployes engaged in any retail or service San Antonio, March 1, Plaza hotel, ‘ lici ith 
establishment, the greater part of whose 12 noon; Houston, March 2, Cham- wb hpraprtbempatengean” anengesdl werd 
selling or servicing is in intrastate ber of Commerce Assembly room, spect to meat price ceilings and restrie- 
Naa 4 p.m., and Dallas, March 3, Baker tions on distribution were condemned in 
As to employers engaged in the first hotel, 12 noon. s tong of an a8 a = Sauk Duak 
processing, within the area of produc- Members of the Institute staff axial ‘h rams: Asher, wn} The 
tion, of agricultural commodities during will discuss the general situation in ort rs resses the followin conelu 
Seasonal operations or in handling, the industry with particular refer- lianas : d , 
eaghtering, or dressing poultry or ence to available supplies and to the we 
livestock, such of these employes as are demand from governmental and = 1) Shortage of meat, due to the oF 
employed in any place of employment vilian sources ; the meat distribution effort, is aggravated by the price 
where their employers are so engaged, problem with particular reference aqusens on ganemers. 
are exempt from the maximum hour to the meat restriction order; the 2) The shortage is also aggravated by 
Provisions of the act for a total of not present price ceiling regulations af- the quota system under which proces- 
more than 14 workweeks in any one fecting the industry; the meat in- sors are placed at the mercy of slaugh- 
year, dustry’s educational program; and terers. 
Soeateen now being rendered by the 3) Continuance of the price squeeze 
nstitute. ; : will close one-third or more of the na- 
Attendance at these meetings is tion’s packing plants. 
restricted to members of the Insti- 4) Purchases by the government at 


tute and invited guests. ceiling prices, forcing a loss on packers, 
(Continued on page 20.) 





Exemption from the overtime pro- 
visions further applies to employes 
working under an agreement made as a 
result of collective bargaining by repre- 
sentatives of employes certified as bona 

(Continued on page 18.) 














This Maintenance Program for Cooler 
Insulation Pares Refrigeration Losses 


turers who are carrying out a defi- 

nite “duration” maintenance pro- 
gram to keep production at high levels 
in the face of current equipment and 
material shortages cannot afford to 
overlook the condition of their cooler 
insulation. 


Maintenance of cooler’ insulation 
should include attention to insulation 
in walls and ceilings, pipe covering and 
cold storage doors. All these have a 
direct bearing on refrigeration costs 
and efficiency, and may be instrumental 
in enabling the packer to hold opera- 
tions on a profitable basis under today’s 
difficult business conditions. 


The largest loss of refrigeration in 
meat packing and sausage manufactur- 
ing plants takes place through the walls 
of refrigerated rooms. This loss varies 
considerably, depending upon the type 
of building construction, kind and 
thickness of insulation, degree of main- 
tenance and other factors, but may total 
as high as 80 per cent of the entire 
plant refrigeration load. 


Insulation men agree emphatically 
that there is no substitute for a good 
original installation as far as wall and 
ceiling insulation in cooler rooms is 
concerned, since it reduces maintenance 
to a minimum and insures the utmost in 
refrigerating efficiency. Improperly in- 
stalled insulation, on the other hand, 
will make it necessary to use refrigera- 
tion equipment of larger capacity and 
will require its operation for longer 
periods to compensate for greater heat 
losses. 


Conceding the importance of proper 
installation, there are a number of 
points which should be watched in pro- 


Pierers wt and sausage manufac- 


Page 8 


tecting wall and ceiling insulation to 
insure that it delivers maximum service. 
The insulating value of walls may grad- 
ually decrease with age, due to moisture 
absorption and other causes. Some types 
of loose-fill materials tend to settle in 
time, leaving voids through which 
vapor-moisture and heat infiltrate. Such 
voids may be repaired by opening the 
wall near the ceiling and re-insulating, 
vapor-proofing and closing the opening. 

Some types of insulation are claimed 
to have high resistance to moisture 





HOLD ITS EFFICIENCY 


Good insulation, properly maintained, pre- 
serves the efficiency of this unit cooler 
piping in an H. C. Bohack Co. cooler. 


penetration, although their insulating 
efficiency is certain to be reduced if they 
remain in contact with moisture for an 
extended period. All insulating materi- 
als depend upon minute air cells for 
their ability to retard heat flow. The 
vapor pressure of the air on the warm 
side of a cooler wall is higher than that 
on the cold side, which tends to equalize 
by the flow of moisture-laden air from 
the warm to the cold side of the insula- 
tion. 


Thus it is important to check the 
vapor-seal on the warm side of the in- 
sulation to prevent entrance of moisture 
into the wall. If such leaks are not 
sealed, moisture will condense within 
the insulation. In freezer construction, 
this moisture turns to ice and may 
cause disintegration of rigid insulating 
materials and bulging of the wall. The 
warm side of the insulation can often 
be treated with asphalt mastic or emul- 
sion to form a good vapor-seal. 


One thing the packer or sausage man- 
ufacturer can do to protect these wall 
and column surfaces, which are usually 
composed of Portland cement plaster or 
asphalt emulsion, is to shield them from 
contact with hand trucks, wheeled cages 
and racks and other movable objects. 
Placing bumpers along the walls and 
column bases will often provide the pro- 
tection needed. If left unshielded, ce- 
ment plaster or asphalt emulsion cannot 
withstand bumping by hand trucks and 
similar abuse. Some sections of the 
cooler interior walls, of course, are more 
likely to receive mechanical damage 
than others—areas near the doors, for 
example. Insulation around the heavy 
refrigeration doors may also eventually 
be loosened by their frequent slamming, 
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although proper installation of the doors 
will minimize damage arising from this 
operation. 

It is a common practice to score ce- 
ment plaster over insulation at 3- or 
4-ft. intervals in order that shrinkage 
cracks will follow the scores. In actual 
practice, however, when such cracks de- 
velop, they often occur elsewhere. If 
such cracks appear on the inside walls 
of cold rooms they may cause no harm, 
particularly in rooms below freezing. 
But in rooms carrying above-freezing 
temperatures, the cracks may allow 
moisture to work its way into the in- 
sulation, and should be promptly sealed 
with plastic waterproofing material. If 
cracks occur on the warm side of self- 
supporting walls between cold and warm 
rooms, which are usually cement plas- 
tered, they should be filled and asphalt 
emulsion or mastic applied to prevent 
infiltration of moisture-vapor. 

Two of the photographs on this page 
illustrate one method of restoring the 
insulating efficiency of a cooler wall 
with a minimum of new construction. In 
this instance, all loose plaster and defec- 
. tive sections of the old insulation were 
removed (see photo), after which the 
wall was vapor-sealed with vapor-seal 


REPAIRING 
INSULATION 
IN WALL 


Photo at left shows 
cooler wall after re- 
moval of loose plaster 
and defective sections 
of old insulation. The 
wall was then vapor- 
proofed, re-insulated 
with a loose-fill type of 
material and finished 
with structural tile 
(right). The accom- 
panying article also de- 
scribes alternative meth- 
ods which could have 
been used in this par- 


ticular installation. 


paper. Asphalt emulsion or hot asphalt 
also may be used for this purpose. The 
wall was then re-insulated with Palco 
Wool, an insulant processed from red- 
wood bark, and finished with structural 
tile. 


In utilizing a loose-fill type of insula- 
tion when rebuilding a cooler wall, sev- 
eral different methods of construction 
may be employed. Furring members of 
wood (preferably a durable species such 
as redwood or cypress) may be erected 
to the thickness of insulation required 
and the insulant packed in between the 
furring. An interior finish of suitable 
wood might then be employed, or the 
wall may instead be finished with metal 
lath and plaster. A similar method may 
be used for ceilings. 


Alternative Method 


An alternate procedure might involve 
the use of structural or glazed tile, as 
shown in the photos. Here the tile is 
erected as the interior finish of the 
cooler, with space left behind it for the 
desired amount of insulation. 

Periodic painting is an important 
factor in preserving the efficiency of 
cooler insulation. In former days, paint- 
ing coolers presented a number of diffi- 
culties, but modern methods of refriger- 
ation have greatly simplified the problem 
by maintaining relatively dry walls and 
ceilings. With earlier systems of re- 
frigeration, wet walls and ceilings were 
the rule, and long drying was usually 
necessary before a coat of paint could 
be applied. This involved shutting down 
coolers—an expensive procedure few 
packers felt they could afford. With 
up-to-date refrigeration equipment, the 
small amount of moisture present on 
cooler walls and ceilings. does not pre- 
sent so serious a problem. 


“Packinghouse white” paint is fre- 


TAKES HEAVY PUNISHMENT’ 


Cold storage doors, on account of their 
great weight, place much stress on hard- 
ware and wall insulation. They should be 
kept in tip-top condition for maximum 
efficiency within the cooler. 
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quently employed in the meat industry 
as a finish coat for cooler walls and 
ceilings. Paint covered by this general 
term is manufactured by a number of 
companies under various brand names, 
varying in composition and ability to 
stand _up under the conditions prevailing 
in meat plant coolers. The manufac- 
turer’s recommendations for preparing 
the wall and ceiling surfaces for paint- 
ing should be carefully followed. 

A special type of enamel is now avail- 
able which may be used satisfactorily 
on wet surfaces; it is said to be ideal 
for use on cooler walls and ceilings. 
This enamel makes it possible to paint 
coolers with minimum interruption of 
normal operations, since it penetrates 
any moisture present and adheres firmly 
to the surface beneath. It contains no 
turpentine, liquid or pigment that will 
taint food, and after thorough harden- 
ing will resist corrosive gases, oxidation 
and repeated washings. The enamel is 
also available pre-treated to stop bac- 
terial and fungus growths. 


Door losses increase the cooler re- 
frigeration load and should receive care- 
ful attention in the cooler maintenance 
program. It is customary to figure on a 
loss of % ton of refrigeration per door 
in ordinary service. If traffic through 
the door is heavy, however, and no auto- 
matic door closing mechanism is pro- 
vided, the loss may run double this 
amount. Chill room doors, in particular, 
should be kept in perfect condition to 
reduce these losses. 

As mentioned above, proper installa- 
tion of cold storage doors is extremely 
important if they are to give the type 
of service for which they are designed. 
Installation details vary according to 
the type of wall in which the door is to 
be used. Where doors are installed di- 
rectly against brick wall openings, the 
frames can be fastened to the brick with 
expansion bolts but it is always advis- 
able to use either a wood or steel sub- 
frame. Where doors are of extra size in 
width and also in height, or in the use 
of the vestibule type of door, the wood 
subframe should be considerably heavier 
than 4- by 6-in. timbers. 


(Continued on page 22.) 
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"Fighting Food" for Our 
Soldiers and Allies 


S 


More eloquently than hundreds of 
words, the photograph on the opposite 
page conveys the magnitude of the 
meat industry’s war effort. Although 
this particular illustration shows many 
of the meat products being produced 
by but one organization — Geo. A. 
Hormel & Co.—for the nation’s sol- 
diers, sailors, marines and other armed 
services, as well as for our fighting 
Allies, it might have been taken in 
numerous plants throughout the coun- 
try. The products pictured comprise a 
typical cross-section of the dozens of 
meat items being turned out in amaz- 
ing volume by the meat industry as its 
contribution to Victory. 

The photograph also makes it clear 
why, despite the most careful alloca- 
tion of the industry’s products, pro- 
nounced dislocations in meat produc- 
tion for civilian consumption are in- 
evitable. The illustration appeared in 
the February issue of the Squeal, 

monthly Hormel news magazine. 














Research Council Sets Up 
Food Composition Group 


At the request of the Quartermaster 
General of the United States Army, the 
National Research Council’s food and 
nutrition board has organized a com- 
mittee on food composition with Dr. 
C. A. Elvehjem as chairman, to collect, 
coordinate and appraise food composi- 
tion data. The committee is to act as 
the repository and point of dissemina- 
tion for authentic data on all foods be- 
ing used or considered for use by all 
branches of the military services. 


Proximate and mineral composition as 
well as analyses for vitamins A, C, 
thiamine, riboflavin, and niacin are re- 
quired as a basis for nutritional evalua- 
tion of these foods. Data on new prod- 
ucts, processed foods and dehydrated 
meats, fruits and vegetables especially 
are needed. 

The committee has already enlisted 
the cooperation of federal and state 
laboratories throughout the country. 
However, it is also aware that a great 
wealth of food composition data has 
been accumulated in the course of re- 
search and routine analyses by indus- 
trial laboratories. It has accordingly 
issued an appeal to these laboratories 
of food industries to make their data 
active in the war effort. The committee 
assures that data received for this pur- 
pose will be handled with such reserva- 
tions as should be exercised in the offi- 
tial utilization of this information by 
the armed services only. 


Communications should be addressed 
to Dr. Paul L. Paveek, Secretary, Com- 
mittee on Food Composition, National 

rch Council, 2101 Constitution 
Ave. » Washington, D. C. Immediate co- 
operation is requested. 


Canada’s Meat Problems 
May Lead to Rationing 


LTHOUGH meat is not yet ra- 
tioned in Canada, such action 
seems imminent in view of Brit- 

ain’s pork requirements, military needs 
and increased demand from the nation’s 
war workers.. Recurrent shortages of 
beef, particularly in the more populous 
eastern industrial centers, coupled with 
the heavy export shipments of pork, 
have aggravated the problem of equi- 
table domestic distribution. 

As a result, Canada will probably ex- 
perience meat rationing before the U.S. 
does; reports indicate rationing may be 
established in Canada sometime during 
March. Officials are attempting to work 
out a rationing plan sufficiently elastic 
to cover different kinds and qualities of 
meat and to allow for seasonal varia- 
tions in supply. The point system, em- 
ployed in Britain for rationing canned 
meats, may be used in Canada for all 
products. 

It is regrettable that Canadian ex- 
perience with this system, if adopted, 
will prebably not be available in time to 
be used by U.S. officials in formulating 
meat rationing plans. 

At the present time Canadian ci- 
vilians can obtain only the meat left 
after the needs of the armed forces and 
the British bacon contract have been 
filled. British requirements constitute a 
large proportion of the nation’s avail- 


able meat supply since most of the meat 
from 80 per cent of Canadian hog pro- 
duction is being shipped overseas and 
exports are likely to continue at this 
high rate. The United Kingdom has ap- 
pealed for 700 million lbs. of Wiltshire 
bacon in the 1943 crop year, an increase 
of 160 million lbs. over deliveries under 
the 1942 contract. It is estimated that 
fulfillment of the 1942-43 contract will 
require a 1,500,000-head increase in hog 
production. 


Strong Demand for Beef 


Withdrawal of such a large amount of 
pork from the supply available for 
Canadian civilians has resulted in great- 
er demand pressure on beef. The con- 
trol of beef prices and distribution re- 
mains one of the most perplexing prob- 
lems in Canada. Rationing and, if nec- 
essary, the payment of direct ccnsumer 
subsidies to lower the retail price of 
beef are possible steps. 

The nation’s first controls affecting 
beef were established on December 1, 
1941, with the general provision that 
each seller could charge no more for 
beef than he had charged during the 
base period (September 15 to October 
11, 1941) for beef of the same quality. 
At first, every wholesaler and packer 
had his own price ceiling for each cus- 
tomer. This arrangement was found 
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“Our butcher problem is solved, Fred. I just hired four of the best surgeons in town!” 
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impractical because packers were un- 
able to obtain sufficient beef to satisfy 
all their customers; they then concen- 
trated on supplying customers with the 
highest price ceilings. 

Those with the lowest price ceilings 
found their orders only partially filled 
and talk of a “beef famine” became cur- 
rent. The government revised the sys- 
tem to allow each wholesaler or packer 
to establish one price ceiling for all cus- 
tomers, based on the price at which he 
had sold about 20 per cent of his output 
in the base period. 

To quiet consumers’ complaints that 
top prices were being charged for low- 
grade beef, an order was issued in Octo- 
ber, 1942, which established price dif- 

















































































































ferentials for several grades of beef— 
special, commercial, plain, cutter, qual- 
ity, cow and bull beef, and boning beef. 
Maximum wholesale prices of beef were 
revised by adding $1.50 per cwt. to car- 
cass prices for the period October 13 to 


December 23, 1942; the order called for - 


periodic increases totaling $2.25 by May 
27, 1943. The level of June, 1943, is to 
constitute the ceiling and prices will be 
free to fluctuate seasonally under that 
level according to market conditions. 


According to the U.S. Department of 
Commerce, one of the disturbing fea- 
tures in the Canadian meat situation 
has been the development of black mar- 
kets both in processing and distributive 
trade. Charges of price ceiling violation 
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shipment to the United Nations. 









and refrigerating costs! 


@ With a Votator you can produce a vastly improved lard 
that is uniform in quality all the time! This is just the 
equipment for meeting U. S. Army lard specifications and for 


What's more, the Votator is practically automatic in operation, 
and many packers say Votator equipment cuts their operating 


Banish forever the difficulties of old fashioned open 


In a nut shell .. the story of 
VOTATOR-impr 


oved lard! 











thod. 










ment for processing quality lard. 
Write for free valuable booklet today! 


Get all the facts about Votator continuous, enclosed equip- 




















THE GIRDLER CORPORATION 
Votator Division LOUISVILLE, KY. 
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wVOTATO 


A Continuous, Closed 


Lard Making Unit 
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have been filed against various Cana- 
dian packers by the Wartime Prices ang 
Trade Board. Ceilings may be imposed 
on cattle if black market operators 
force prices to unduly high levels, 
prices are already under fairly effective 
control since the Canadian Bacon Board 
specifies the prices to be paid for yari. 
ous grades of hogs used in making Wilt. 
shire sides. 


Cattle Prices Rise 


Prices of cattle rose steadily during 
the early stages of the beef price control 
program. As a result, the sale of beef 
at ceiling prices became increasingly 
unprofitable and the threat of shortage 
was aggravated. Increased movement 
of cattle to the U.S., where prices were 
more attractive, was stopped and an or- 
der was issued to assure adequate sup- 
plies of beef for domestic consumption 


| by permitting the export of cattle only 


by license issued by the Wartime Food 
Corporation, Ltd. 
Canadian producers were paid export 


| prices by the corporation for the num- 


ber of cattle which would have been ex- 


| ported under the U. S. quota. The es- 


tablishment of this policy did not give 
ample supplies to all, however, since 
even if no cattle had been exported to 
the U. S., there would still have been a 
shortage because of increased demand. 


Since September 4, 1942, the Wartime 


| Food Corporation has been the sole ex- 


porter of beef cattle. The corporation is 
prepared to buy cattle at any time if 


| there is a surplus supply which threat- 


ens to depress prices unduly, and, after 
providing a reserve supply for domestic 
consumption, will export any remaining 
cattle. 


FINANCIAL NOTES 


Mickelberry’s Food Products Co., Chi- 
cago, reports that net income declined 
last year to $124,167, or 41 cents a com- 
mon share, compared with $137,960, or 
49 cents a share, in 1941. Provisions for 
federal income and excess profits taxes 
totaled $199,057 in 1942, after deduction 
of $16,083 for post-war refund on excess 
profits tax. 


No dividend can be paid on the com- 
mon stock of Wilson & Co., Inc., until 
arrearages totaling $3 per preferred 
share have been paid off, Edward F. 
Wilson, president, told company stock- 
holders at the recent annual meeting in 
Chicago. While stating that the com- 
pany is in a sound financial position, 
Mr. Wilson said it was not considered 
advisable to borrow money to clear up 
the arrearages because of uncertainties 
involving future meat supplies and in- 
dustry regulations. 

At a meeting of the board of directors 
of Swift & Company, following the re- 
cent annual stockholders meeting, @ Spe 
cial dividend of 30c was declared on the 
common stock, in addition to the regular 
dividend of similar amount. The special 
dividend is payable March 5 to holders 
of record February 5, and the regular 
declaration payable April 1 to stock of 
record March 1. 








“You don't need to be an engineer” 


O ONE needs an engineering 
degree to know it takes more 
power to stop, and then start again, 
on a hill than it does to keep going. 


The advertising of dextrose is an 
educational force that now has 
momentum, that’s moving ahead. 


It's better to keep it going, despite 
the fact that demand exceeds supply, 


than to stop and have to start all over. 

In the long run, the continued edu- 
cational power of dextrose adver- 
tising will more quickly return all of 
us to normal business conditions by 
keeping people aware of its value 
as food-energy sugar. 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, NEW YORK, N. Y. 


The advertising of dextrose, as 
an educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Asking for foods 
“Enriched with Dextrose”, they in- 
crease the use of American corn, 
grown by American farmers, re- 
fined in American factories, dis- 
tributed by American companies. 


CERELOSE « DEXTROSE 


TUNE IN 


Stage Door Canteen 
Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
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This machine is invaluable for the making of high 
grade lard. It whips the lard into a smooth, fluffy mass, 
free from air pockets. Color and texture of the finished 
product are materially improved and the tendency 
toward rancidity is avoided. 


‘*BOSS”’ assures 
Best Ot Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
Also: 824 Exchange Ave., U.S. Yards, Chicago, III. 


5-STAR PERFORMANCE 


There’s real drama wherever American 
marines fight for freedom— 











Whatever the application ; United’s wherever American navy men are keeping 
expert insulation engineers plan every sea-lanes safe— 


detail ¢ ° P I wherever American soldiers press forward 
etal o assure maximum service. in toward Victory— 


designing the proper installation, every | wherever American merchant- 
factor relating to each men keep essential supplies mov- 


P . P ing to all fronts— 
different job is planned wherever Jomison-Built Doors 


“a “ ; . pegenerer specific ened. protect their food supply. 

\ tions and requirements. JAMISON 
B % od ef The result is long life of s-a DOOR . CO. 
\ CORKBOARD, todein seca a | ef. X WP HAGERSTOWN, MARYLAND 


cost. 





JAMISON, 
STEVENSON and 
VICTOR DOORS 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 
Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Cleveland, Ohio New Orleans, Lo. Rock Island, Ill. 
Hartford, Conn. is, M 
Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. BUILT COLD STORAGE DOORS 
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Personalities and Fvents 


if the Week 


Carlton Earl Dorman, who has been 
associated with his father, Charles E. 
Dorman, Boston provision broker, for 
the past ten years, has been appointed 
a lieutenant (j. g.) in the U. S. Navy 
Supply Procurement Corps and is now 
at Newport, R. I. He is expected to 
spend several months at the naval train- 
ing station there until appointed to a 
regular post. 

Gasoline and tire rationing in Canada 
hold no terrors for J. L. McGrath, St. 
John, N. B., a member of the sales staff 
of Canada Packers. He has long been 
one of the fastest and most consistent 
pedestrians in the Dominion meat trade, 
and going his rounds on foot is no hard- 
ship to him. 


Hermann Feigenheimer, 64, for the 
past 24 years owner of the Hofherr 
Meat Co., Chicago, which specializes in 
production of corned beef, died in Wes- 
ley Memorial hospital this week. He is 
survived by his widow, two sons and 
two daughters. 


A total of 30 lives was the toll of the 
bomber crash and ensuing fire last week 
at the Frye & Co. plant at Seattle, 
Wash. Eleven of those who perished 
were members of the bomber crew, while 
19 were Frye employes. With pro- 
duction curtailed by the disaster, OPA 
permitted the Frye meat quotas to be 
taken over by other plants. 


The Treasury Department has award- 
ed a Minute Man flag to the Guy A. 
Laurents Packing Co., Ft. Wayne, Ind., 
for having 100 per cent participation in 
the pay roll deduction plan of buying 
war bonds. 

The Belt Railroad and Stockyards 
Co., Indianapolis, Ind., contributed ap- 
proximately 300 tons of machinery and 
equipment to the state salvage cam- 
paign. The salvaged metal included two 
50-ton ice machines, six boilers, miles of 
coil and piping and other machinery. 

Charles Joseph Regan, former man- 
ager of the Carson Packing Co., Phila- 
delphia meat packing concern at 17 So. 
Water st., died January 30 at his home 
after an illness of 18 months. He was 55. 

Philadelphia Defense Council’s sal- 
vage and conservation committee re- 
ported that during 1942, 514,668 Ibs. of 
household fats and greases was collected 
for the war effort. 


Work has begun on the remodeling 
and improvement of a packing plant at 
Lineoln, Neb., recently acquired by 
American Stores Co. of Philadelphia. 
Henschien, Everds & Crombie, Chicago, 
has the engineering contract. 


Jacob Geitz, 73, chief engineer at the 
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RUSSIAN-BORN AMERICANS SAMPLE U. S. TUSHONKA 


Representatives of the United Russian-American Committee on Russian War Relief 

pronounced U. S.-made Cvinya Tushonka “the real thing” after tasting the product 

in Swift & Company’s experimental kitchen at Chicago. Left to right are Gregory 

Litwinshuk, Mrs. Kate Cybulia and Mrs. Vera Kozak, Russian born Chicagoans, and 
Martha Logan, Swift home economist. 


Drummond Packing Co., Eau Claire, 
Wis., for 20 years prior to his resigna- 
tion two years ago, died suddenly Janu- 
ary 12 at his home in Eau Claire. 


George A. Eastwood, president, Ar- 
mour and Company, recently stated that 
Armour had bought all the stock of the 
Nathan Schweitzer Co., a subsidiary, 
and was liquidating the firm. Nathan 
Schweitzer and his brothers are contin- 
uing business under the name Nathan 
Schweitzer Co., at the same location, 
409 W. 14th st., New York. The com- 
pany supplies meats and poultry to the 
hotel, restaurant and institutional trade. 

A “salute to America’s packers,” and 
particularly to the educational advertis- 
ing campaign being sponsored by the 
American Meat Institute, is contained 
in a color advertisement by the Kim- 
berly-Clark Corp., paper manufacturing 
concern, which is appearing currently 
in national magazines. 


Seattle Packing Co., Seattle, Wash., 
recently bought a hog weighing 1,140 
lbs.—the largest porker purchased by 
the company in 25 years of operation. 
Too heavy to walk up the chute, the 
animal had to be taken up in a truck. 
Also too large for the dehairing ma- 
chine, it required hand scraping. ~ 


Oliver A. Sautter, assistant superin- 
tendent of the St. Joseph, Mo., plant of 
Armour and Company, will report to 
the general offices at Chicago on Febru- 
ary 22, to become assistant manager of 


1943 


the industrial engineering department. 

At a recent meeting of the Optimist 
International at Portland, Ore., Nathan 
B. Swift, manager for Swift & Com- 
pany at Portland, Ore., discussed black 
market developments in meat. 

Burton Joseph, who was associated 
with his father, O. B. Joseph, in the op- 
eration of the James Henry Packing 
Co., Seattle, has been made a lieutenant 
colonel in the U. S. Army. He is serving 
as assistant professor of military sci- 
ence and tactics at the University of 
Washington. 

With snowdrifts and sub-zero temper- 
atures hampering the efforts of firemen, 
the meat packing plant of Howard C. 
Stearns & Son in Rutland, Vt., was de- 
stroyed by fire of undetermined origin 
on February 15. A fair quantity of meat 
and several head of livestock were 
saved from the flames. 

John Morrell & Co. has agreed to pay 
three-fifths of the cost of improvements 
at the municipal sewage treatment 
plant at Sioux Falls, S. D. Estimated 
cost of additional settling and filtration 
equipment is $226,132, of which Mor- 
rell’s will pay about $135,000. 

Village board of Whitefish Bay, Wis., 
has passed an ordinance prohibiting the 
sale of meat or meat products not bear- 
ing either federal inspection stamps or 
those of the Milwaukee health depart- 
ment. 


Vern Oldstead, Army meat specialist 
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vy ACCORDING TO LEGEND, the first mineral 

v} wool was produced during an eruption of 
i? the voleano Kilauea in Hawaii. Geological 
survey revealed this substance to be lava, 
blown into soft threads by the gigantic 
forces of the volcano. 
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Today, at Johns-Manville factories, in man-made 
volcanoes, molten silica minerals are blown by 
means of steam into silky fibers. These mineral 
fibers are formed into Rock Cork, which is excep- 
tionally efficient for low-temperature insulation. 
Rock Cork is immune to termites, vermin and 
mold. It can’t rot, does not absorb odors. 
Mineral wool is one of four basic materials 
from which all Johns-Manville products stem: 
Asbestos, asphalt, diatomaceous earth and min- 
eral wool. Today, Johns-Manville has but one 
aim: To make these products in the quantities 
needed to help win the war. Johns-Manville, 22 


East 40th Street, New York, N. Y. 
AM 
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ARE YOU GETTING ALL THE FLAVOR 


out or Your SEASONING? 


With Government conservation rulings in 
effect, it is essential that you get all the 
flavor from every pound of seasoning you 
use; that not a trace of flavor is wasted. 
Stange’s C. O. S. (Cream of Spice) Sea- 
sonings release 100% of their flavor be- 
cause every element of the natural spice 
that does not definitely contribute to the 
final flavoring blend is eliminated. The 
pith and fibre employed by Nature 
to carry the flavor is removed and pure 
soluble dextrose is substituted for your 
convenience in using. For 
all the flavor, it’s C.O.S. 


,,, WM. J. STANGECO. 


2536 W. MONROE STREET 


CHICAGO ILLINOIS 
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AMERICA’S TALLEST HOTEL 


The 
MORRISON 
HOTEL 


LEONARD HICKS 






























CHANGING TO 
BAI INSPECTION? 


L t h | e When you change to 
er us e p you * BAI Inspection you may 
need additional equipment. Call us in. Our 28 years of ex- 
perience in making fine equipment for the meat packing 
industry, our modern plant and skilled engineers, all combine 
to make Globe the logical source for your new equipment. 


THE GLOBE COMPANY 


4000 PRINCETON AVENUE . CHICAGO, ILLINOIS 
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for the National Live Stock and Meat 
Board, spoke on “Meat Merchandising” 
at the recent annual convention of the 
Arizona Cattle Growers Association at 
Phoenix. 

Dr. Donald K. Tressler, who since 
1933 has headed the chemistry division 
at the New York state experiment sta- 
tion, Geneva, has resigned to accept a 
position with the General Electric Co., 
where his work will deal in particular 
with refrigeration and quick freezing. 
Dr. Tressler is well known for frequent 
research involving meat products. 


John Cudahy, former ambassador to 
Poland and Belgium and at one time as- 
sociated with Cudahy Bros. Co., packing 
firm founded by his father, has been 
named chairman of the Wisconsin Coun- 
cil of Defense by Gov. Walter S. Good- 
land. 


Florida housewives have been advised 
by the Office of Price Administration 
that official meat graders will soon be 
assigned to the Jacksonville, Tampa, 
Miami and Ocala areas. 


The Ben Hur Packing Co., Crawfords- 
ville, Ind., founded eight years ago by 
J. B. Miller, local businessman, has been 
purchased by Sam Harris of Indian- 
apolis. Mr. Harris announced that he 
will operate the plant with its present 
personnel. 

Visitors to New York during the past 
week included I. J. Lucas and A. A. 
Dacey, executive department, and Don 
Smith, advertising and sales promotion 
department, Wilson & Co., Chicago. 


Robert McConnell, St. John, N. B., for 
the past 35 years a packer and curer of 
meats and meat products died recently. 
Mr. McConnell was born in St. John and 
had lived there all his life. Surviving 
are his widow, one sister and two 
brothers. 


Arthur M. Adler, Chicago tallow 
dealer for the past 40 years and widely 
known throughout the industry, passed 
away February 23 at the age of 58, after 
a prolonged illness. Funeral services 
were held on February 25, with burial 
at Mount Mayriv cemetery. 


Wm. A. Jaeggi, 43, associated with 
the hide brokerage firm of J.C. Andresen 
for 26 years, died on February 18 at a 
Mineola, L. I., hospital, after an illness 
of three weeks. Mr. Jaeggi was presi- 
dent of the National Association of Im- 
porters of Hides and Skins. He had 
spent his entire business life in the hide 
industry and was widely known through- 
out this and many foreign countries. 


Miss Adalene Stohr, home economist 
of the National Livestock and Meat 
Board, spoke to housewives under the 
auspices of the Chelan County Nutri- 
tion Council, Wenatchee, Wash., on 
“Meat on the Home Front.” 


A three-alarm fire recently destroyed 
large quantities of butter, lard and meat 
in Armour and Company’s Berlin, N. H., 
plant. The blaze occurred with the temp- 
erature close to 32 degs. below zero. The 
loss was estimated by Russ Burbank, 
manager, at several thousand dollars. 


_ Adolph Miller, president, Union Pack- 
Ing Co., Los Angeles, has developed his 








HOW TO MAKE YOUR MEAT GO FURTHER 
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HOW HOUSEWIVES CAN BOOST “MEAT MILEAGE” 


The above suggestions are part of the National Live Stock and Meat Board’s nation-wide 

educational meat program, emphasizing the place of meat in the diet by showing 

housewives how to make meat go further by preparing it in various ways. Shown here 

are three tempting meat dishes made from a beef brisket; three from a blade end of 
pork loin and three from a lamb shoulder. 


cattle ranch near Blythe, Calif., into 
such a successful enterprise that he now 
divides his time between the packing 
plant and the ranch. 

The city government of Santa Bar- 
bara, Calif., is considering the adoption 
of its own meat rationing system to 
cope with the shortage situation. The 
plan would involve giving each family 
a special meat card to be signed by 
the butcher when a retail purchase is 
made. 

The Federal Meat Co., Tacoma, Wash., 
was the scene of a smokehouse fire on 
January 30 in which one workman re- 





Leo Daly, Veteran Swift 
Cattle Buyer, Is Retiring 


Leo L. Daly, who bought cattle for 
Swift & Company for almost half a 
century, retired on pension on February 
27. A native of St. Louis and first em- 
ployed by Swift & Company at its East 
St. Louis plant, Daly’s span of service 
in important meat packing centers of 
both North and South America, covered 
the evolution of the cattle business from 
a preponderance of large range animals 
to the compact smaller beeves of today. 
Daly’s career on horseback as a cattle 
expert and buyer took him through the 
colorful stockyards in many sections of 
the country. At the time of his retire- 
ment he was head buyer at Chicago and 
had been with the company 49 years 
and 10 months, with a service record 
surpassed by only two men in the entire 
Swift organization of 76,000 employes. 

Mr. and Mrs. Daly will live at Vero 
Beach, Fla., where a few years ago Mr. 
Daly became interested in an orange 
grove. 
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ceived minor burns. The blaze destroyed 
360 hams, valued at about $2,000. 


Hundreds of farmers and cattle 
raisers of Ohio, Indiana, Kentucky and 
other states attended the recent annual 
meeting of the Producers’ Cooperative 
Commission Association at Cincinnati. 


Richard Jeffries, co-founder and for- 
mer president of the Newmarket Co., 
meat packers, Los Angeles, Calif., died 
after a brief illness. Mr. Jeffries, a well- 
known figure in the meat industry, is 
survived by his widow. 


The name of the Chicago Association 
of Manufacturers’ Representatives has 
been changed to Grocery Manufactur- 
ers’ Sales Executives of Chicago, Bob 
White, association president, announced 
at the thirty-seventh annual trade 
party. Marshall Field III, founder of 
the Chicago Sun, will address a GMSE 
meeting on March 1. 

The Omaha Packing Co., Inc., Lowell, 
Mass., scene of a recent fire in which a 
number of employes were rescued from 
the plant by heroic firemen, is now in 
its new location at 157 Blackstone st., 
Boston. 

Fred Glaser, executive of Glaser’s 
Provisions, Omaha, Neb, and St. Joseph, 
Mo., was in Chicago this week on busi- 
ness and visited with friends in the 
trade. He was accompanied by Mrs. 
Glaser. 

Walter Luer, vice president, Luer 
Packing Co., Los Angeles, left on Feb- 
ruary 18 for a business trip to Chicago 
and Washington, D. C. 

After 46 years of operation in Hol- 
yoke, Mass., the Swift & Company 
branch there was closed February 20. 
The Holyoke branch is being combined 
with the company’s Springfield branch. 
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THE QUALITY TRADE MARK 








Se- 


ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 


Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and Repair Parts for 
all Sausage Mach b 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Shortage Safety Valve 
in Amendment 13, RO 1 


By Amendment 13 to Restriction Or- 
der 1, the Office of Price Administration 
this week provided a means whereby 
specific meat shortages, particularly 
those of food purveyors, may be some- 
what relieved. This amendment author- 
izes OPA district managers or state di- 
rectors, having jurisdiction over any 
meat allocation area, to issue allocation 
orders requiring any person engaged in 
selling or delivering controlled meat in 
or from the designated area to deliver 
meat to persons in that area at such 
time and in such quantities as the OPA 
official may direct. However, no order 
shall require delivery of controlled meat 
to consumers. 


Deliveries are to be made at prices 
not in excess of OPA maximums; no 
person who fails to comply with an al- 
location order shall make any deliveries 
of controlled meat. 


Amendment 13 designates the state of 
Rhode Island and the OPA districts of 
San Francisco and Los Angeles as allo- 
cation areas. 


Full text of Amendment 13 to Re- 
striction Order 1 follows: 


A new Section 1407.919A is added to read as 
set forth below: 


§ 1407.919A Allocation orders. (a) The dis- 
trict manager of the OPA or, where there is none, 
the state director, having jurisdiction over any 
meat allocation area, may issue allocation orders 
requiring any person who is engaged in the busi- 
ness of selling or delivering controlled meat in or 
from within that area, to deliver any controlled 
meat, which he has in or brings into the area, to 
such persons within the area, at such time and in 
such quantities as the district manager or the 
state director may direct. Such allocation order 
may be issued only if the district manager (or 
state director) finds it to be in the public interest 
to do so by reason of the fact that the person to 
whom the order requires deliveries to be made 
has been unable successfully to secure a reason- 
able quantity of controlled meat for delivery or 
service to consumers and that, as a result, such 
consumers are unable to acquire a reasonable 
amount of controlled meat. However, no such order 
shall require delivery of controlled meat to indi- 
vidual consumers. 

(b) Any person to whom an allocation order has 
been issued under this section shall make deliv- 
eries in accordance with the order, notwithstand- 
ing the terms of any contract, agreement, or 
commitment, regardless of when made, and shall 
make such deliveries at a price not in excess of 
the applicable maximum price established pursuant 
to any order of the OPA. 

(c) An allocation order issued pursuant to this 
section shall set forth the name and address of 
the person directed to make delivery; the name 
and address of the person to whom deliveries are 
to be made; the type and amount of controlled 
meat to be delivered; and the date on or before 
which such deliveries are to be made. An alloca- 
tion order may be modified or revoked by the dis- 
trict manager or state director who issued it. 

(d) An allocation order may be personally served 
on the person to whom it is directed or may be 
sent by registered mail either to his business ad- 
dress within the area or, if he has none there, 
to his principal business address. An allocation 
order shall be effective upon service, or, if mailed, 
24 hours after mailing, or at such later time as 
may be specified therein. 


(e) No person who fails to comply with an 
allocation order shall make any deliveries of con- 
trolled meat. 


(f) The territory located within the state of 
Rhode Island and within each of the following 
districts of the OPA shall constitute a meat allo- 
— area: San Francisco, Calif.; Los Angeles, 
Calif. 

This amendment shall become effective February 
19, 1943. 


The text of Amendment 14, in effect 
a clarification of Amendment 13, fol- 
lows: 


Paragraph (a) of Section 1407.919a is amended 
to read as set forth below: 


Section 1407.919a Allocation Orders. 
—(a) The district manager of the OPA 
or, where there is none, the state direc- 


The 


tor, having jurisdiction over any meat 
allocation area, may issue allocation 
orders requiring any person who is en. 
gaged in the business of selling or de. 
livering controlled meat in or from 
within that area, to deliver any con. 
trolled meat, which he has in or brings 
into the area, to such persons within the 
area, at such times and in such quanti- 
ties as the district manager or the state 
director may direct. Such allocation 
order may be issued only if the district 
manager (or state director) finds it to 
be in the public interest to do so by 
reason of the fact that the person to 
whom the order requires deliveries to 
be made has been unable to secure a 
reasonable quantity of controlled meat 
for delivery, or for service to consumers, 
and that, as a result, consumers are 
unable to acquire a reasonable amount 
of controlled meat. However, no such 
order shall require delivery of con- 
trolled meat to individual consumers. 

This amendment shall become effec- 
tive February 25, 1943. 





Overtime Pay 


(Continued from page 7.) 


fide by the National Labor Relations 
Board. Such an agreement must pro- 
vide for an absolute maximum of 1,000 
hours’ work in any period of 26 consecu- 
tive weeks, or 2,080 hours’ work in any 
period of 52 consecutive weeks. In the 
latter case there must be a guarantee 
of a fixed annual wage or annual em- 
ployment. In either case work over 12 
hours a day or 56 hours a week must be 
paid for at the rate of time and one- 
half. 

In addition to the overtime pay ex- 
emptions under the wage and hour law 
the administrator also pointed out that 
there are exemptions from the overtime 
pay as well as minimum wage require- 
ments of the Walsh-Healey Public Con- 
tracts Act. This law sets forth the con- 
ditions under which supplies for the 
government may be contracted for and 
produced, where such contracts are in 
excess of $10,000. 

Like the Fair Labor Standards Act, 
the Public Contracts Act provides for 
the payment of minimum wages to cov- 
ered employes. Differing slightly from 
the federal wage and hour law, it pro- 
vides for the payment of time and one- 
half after 40 hours a week, or 8 hours 4 
day, whichever amount is larger. 

Mr. Walling suggested that the surest 
standard of determining which employes 
were covered and which were not under 
the Public Contracts Act is the manner 
in which the work of fulfilling govern- 
ment contracts is actually done. In gen- 
eral, those workers who are actually 
employed in the production of the ma- 
terials or supplies are the covered em- 
ployes. Exempt from the act entirely, 
even though they are employed by the 
plants producing the materials, are 
office and clerical workers, supervisory 
employes and maintenance workers. 
The last includes such employes as elee- 
tricians, elevator operators, watchmen, 
janitors, cleaners, other custodial em- 
ployes and engine room employes. 
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Recent War Agency Orders 
Affecting the Meat Industry 








MENDMENT 1 to Conservation Or- 
der M-81, as amended January 13, 
covering cans made of tinplate and 
terneplate, modifies limitations on the 
production of certain metal containers, 
and includes provisions for the packing 
of bacon in 24-oz. cans, as well as in 
14-0z. cans for lend-lease shipment. It 
also makes provisions for packing liquid 
edible oils in 5-gal. re-usable tin cans. 
Oleomargarine for the first time may 
be packed in No. 10 cans for lend-lease 
shipment. 
The amendment changes Items 1 and 
5 of Schedule II to read as follows: 
Can Materials 
Product Packing Quota Can Sizes Body Ends 


Bacon None =? 1.25 tin 1.25 tin 
Tongue 50% 1942 Gos. 1.25 tin 1.25 tin 
To the greatest extent available, can 
bodies are to be made of 0.50 tinplate. 
Ends are to be made of chemically 
treated blackplate; to the extent that 
chemically treated blackplate is not 
available, 0.50 tinplate is to be used. 
Other recent war agency orders and 
statements of interest to the industry 


follow: 

CONSTRUCTION .—A revised defini- 
tion of what constitutes maintenance 
and repair of a building is contained in 
an amendment to Conservation Order 
L-41. The definition specifically desig- 


nates that where a single job is partly | 


maintenance and repair and partly new 
construction, the whole project will be 
considered new construction and subject 


to Order L-41. Under the new definition, | 


maintenance and repair means work 


necessary to keep a structure in sound | 
condition, but does not include any build- | 
structural | 
alteration or change in design. In speci- | 


ing operation involving a 
fying industrial structures whose ex- 
emption under L-41 is reduced to $200, 
the amendment embraces any industrial 
construction with a productive floor area 
of less than 10,000 sq. ft. The amend- 
ment also includes a provision for 
emergency work on any damaged struc- 
tures for protection of the structure and 
the public; forbids not only the begin- 


ning of construction in violation of L-41, | 


but also forbids carrying on or partici- 
pating in the work, and narrows the defi- 


nition of cost of construction to exclude | 


financing, insurance charges and pro- 
duction machinery as elements of cost. 

CANNED SOUPS AND BROTHS.— 
Canned soups, broths and chowders 
made from meat, poultry, or fish are not 
covered by the ban on sales of canned 
meat, according to OPA. Instead, canned 
products of that type are to be rationed 
as “processed foods” under Ration 
Order 13, covering soups and canned 
and bottled fruits and vegetables. Be- 
ginning March 1, they will be rationed 
under the point system. To prevent con- 
fusion, OPA emphasized that canned 
Soups of all types are classed as proc- 
essed foods, not as canned meat. Typical 
canned soups containing meat, fish, or 
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poultry which will be rationed begin- 
ning March 1 under the “processed 
foods” program include: all beef soups 
and broths, bouillon, consomme, etc., as 
well as all combination meat and vege- 
table soups, including mock-turtle, ox- 
tail, pepper-pot, Scotch broth, etc. 


S. A. MEATS.—Under a Combined 
Food Board recommendation announced 
this week, the United States is included 
among the United Nations on whose be- 
half the British Ministry of Food in 
1943 will be the sole purchaser of meat 
and meat products from Argentina, Bra- 
zil, Paraguay and Uruguay. Total sup- 
plies bought will be allocated among 
claimant nations by the Combined Food 
Board. Requirements of the U. S. armed 
forces for meats from these Latin- 
American countries will be supplied 
through the Ministry of Food. This uni- 
fied buying plan provides more efficient 
use of shipping, makes possible the or- 
derly allocation of canned meat and 
utilizes tin more fully for military pur- 
poses. By sharing allocation of South 
American meats under the agreement, 
lend-lease and military demands from 
U. S. production will be less heavy than 
they otherwise would be. However, this 
offset is not expected to be more than 
1 per cent of expected U. S. meat pro- 
duction. Total U. S. non-civilian re- 


quirements for 1943 will still be very 
heavy. 


GLYCERINE.—Soap industry repre- 
sentatives approved plans for producing 
more glycerine for war needs and dis- 
cussed other problems at a meeting of 
the Soap and Glycerine Industries Ad- 
visory Committee last week. FDA offi- 
cials told the soap makers that, despite 
fats salvage and increased recovery of 
glycerine, further cuts may have to be 
made in some civilian uses of glycerine. 
Arrangements to eliminate cross-haul- 
ing of soap raw materials were also 
discussed. Under these plans, the coun- 
try would be zoned to strike a balance 
between supply and demand in each 
zone, thus cutting out needless trans- 
portation and use of tank cars. More 
home salvage of waste fats would also 
help to cut down cross-hauling. The ad- 
visory committee includes Dan Flick, 
general manager, Armour and Com- 
pany Soap Works, and E. A. Moss, vice 
president, Swift & Company. 


SHIPPING CONTAINERS. — High 
preference ratings for the procurement 
of shipping containers for meat and 
meat products have been assigned under 
order P-140, issued this week by WPB. 
The order covers all outer and wooden 
containers made from lumber, veneer, 
plywood or staves and outer shipping 
containers which are made from corru- 
gated or solid fibre. It also includes 
parts, such as shooks, cleats, staves, 
veneer, plywood, corrugated or solid 
fibre which are cut to size for these con- 
tainers. AA-1 ratings may be used in 








INGREDIENT 
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that is economical and effective! 


The new and improved Great Lakes Ingredient Brander 
is now more heavily and sturdily constructed than be- 
fore ...to assure you of extra service and longer- 
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fool-proof; special interlock- 
ing slugs make it as rigid as 
a solid brand! One Great 
Lakes Brander meets all re- 
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logical answer to practical in- 
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INGREDIENTS: BEEF CHEEKS, 
BEEF. BEEF TRIPE, WATER, 
CORN FLOUR, BEEF WEASAND 
MEAT, PORK, PORK FAT, BEEF 
HEARTS, SALT, REFINED CORN 
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SODIUM NITRATE, AND SODIUM 
NITRITE 


comply with for- 
changes. 
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procuring containers for canned meats 
and emergency rations for the Army 
and Navy; AA-2X may be used for 
other containers for the armed forces, 
lend-lease meat products, all export 
shipments and for “delivery, shipment 
or storage of controlled meats, as de- 
fined in RO 1, delivered or held for de- 
livery without charge against quota”; 
AA-3 for fresh meat, meat products 
and lard for civilian use. 


SHEEP INTESTINES. — Conserva- 
tion Order M-220, restricting use and 
sale of sheep intestines, has been 
amended by WPB to cover all establish- 
ments which slaughtered more than 
1,000 sheep in the year ended February 
24, 1943, as well as all packing com- 
panies of this classification west of the 
Rockies. Purchase orders for sheep in- 
testines for use in making surgical 
sutures must now be filled by all pack- 
ers (1,000-sheep killers) before they can 
make deliveries of intestines for other 
purposes. Buyers of intestines for gut 
must certify their intended use to the 
packers. The original order applied only 
to packers east of the Continental divide 
who had killed more than 100,000 sheep 
during the year ended September, 1942. 


PRIORITIES.—Under a new WPB 
order effective March 1, applications for 
priority assistance on PD-la are to be 
filed with the nearest of 131 WPB dis- 
trict offices. Twelve regional offices are 
authorized, beginning March 15, to as- 
sign preference ratings on PD-1a certifi- 
cates to deliveries of materials valued 
at $100 or less. Chairman Donald M. 
Nelson said the preliminary value limi- 
tation of $100 would be progressively 
stepped up as the field offices assume 
greater responsibilities and he expected 
that within six weeks more than 80 per 
cent of all PD-la applications would be 
handled by the regional offices. Under 
the new procedure, WPB field offices 
will be responsible for seeing that all 
PD-la applications are properly filled 
out and will forward them to Washing- 
ton or to the regional offices. 


CONSTRUCTION.—Under a WPB 
administrative order effective March 8, 
regional offices will be empowered to 
authorize construction under Conserva- 
tion Order L-41, and to assign prefer- 
ence ratings to deliveries of necessary 
scarce materials to building operations 
costing less than $10,000, except indus- 
trial and certain other listed types of 
construction. Applications for authority 
to begin construction under this pro- 
cedure are to be filed with the nearest 
WPB district office. 


FATS.—Packers, retailers and other 
members of the meat industry, as well 
as frozen food locker operators, have 
been asked by Paul C. Cabot, WPB 
salvage division director, to help step 
up the collection of household waste 
kitchen fats by accepting them in any 
type of tin can. Use of wide mouth 
cans, such as coffee and vegetable short- 
ening cans, was advocated previously. 
The request has been made necessary by 
acute shortage of coffee and vegetable 
shortening cans. Collection of house- 
hold waste fats must be increased im- 
mediately, and cooperation in accepting 
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Nation-wide Meat Crisis 


(Continued from page 7.) 


is an un-American policy and cannot be 
too severely condemned. 

5) The black market, forced into be- 
ing by the price squeeze and the quota 
system, has resulted in unsanitary meat, 
price inflation and penalizing of honest 
packers all over the country. 

6) The Office of Price Administration 
and the Department of Agriculture 
have sufficient authority to correct the 
situation but have failed to do so 
through lack of cooperation. 

The report criticizes OPA for failure 
to allow a margin to meat packers and 
processors and urges immediate action 
by OPA and the Department of Agricul- 
ture to save a large part of the industry 
from extinction. 

Late last week the American Meat 
Institute issued a general release to 
bring the gravity of the black market 
situation to the attention of all con- 
sumers. The statement said, in part: 

“As the result of black market opera- 
tions and of meats being sold in viola- 
tion of price ceilings and meat delivery 
limitation orders, large quantities of 
meat are being siphoned from normal 
channels of trade. The meat packing 
industry is not getting meat in suffi- 
cient quantities to meet government re- 
quirements and the requirements of 
heavily populated areas in the United 
States, which normally rely on inter- 
state shipments from areas where large 
quantities of meat are produced. 





them in these various containers, either 
with or without tops, will expedite ac- 
cumulation. 

CMP-6.—Further extensive reduction 
in the amount of paper work to be called 
for under the Controlled Materials Plan 
is made by a WPB decision to do away 
with the requirement that manufac- 
turers file Form CMP-6 with all pur- 
chase orders for controlled materials. 
This is made possible by simplification 
of allotment procedures in the recent 
amendment of CMP Regulation 1. 

MATERIALS. — The requirements 
committee of WPB has allotted to the 
14 claimant agencies, including the 
Office of Food Administrator, the 
amounts of steel, copper and aluminum 
to be delivered to manufacturers for 
America’s war production during the 
second quarter of 1943 under the Con- 
trolled Materials Plan. 





MORE WORKERS EMPLOYED 











During the first year of the war, 
the average number of men and women 
at work in the United States was fully 
half a million above the average num- 
ber of persons who would normally have 
composed the nation’s labor force, ac- 
cording to the division of industrial 
economics of the National Industrial 
Conference Board. 


Watch Classified page for good men. 


The 


“Diversion of meat from usual chap. 
nels of trade rapidly is creating a des- 
perate situation which, in the interest 
of the war effort, deserves speedy gor. 
rection. How this is done is not as jm. 
portant as that it be done, and without 
further delay. Without adequate ep. 
forcement, the situation increasingly jg 
playing into the hands of the racketeer 
and menacing the existence of many in 
the meat industry, and the honest re. 
tailer. A single steak diverted from reg- 
ular channels of trade well may be a 
steak needed for an American fighting 
re 
“Attention also is called to the effect 
of black markets in causing tremendous 
losses of material vital to the prosecu- 
tion of the war—including the waste of 
such materials as hides, fats and oils 
and other animal by-products, both edi- 
ble and inedible, some of which are es- 
sential to the war effort and all of which 
are important to our civilian economy, 

“There is also the serious question of 
the wholesomeness of meat handled by 
black marketeers and its influence on 
the health of the nation. This is espe- 
cially important in view of the large 
number of cows that are not coming 
through the normal channels. These 
cows carry the very highest percentage 
of condemnations when they go through 
normal channels where, under federal, 
state or city inspection, all cows are 
subjected to rigid veterinary inspection 
to assure that the meat is wholesome 
and otherwise fit for consumption.” 


Effects of Black Market 


In pointing out the extent of black 
market operations and their effect on 
the meat industry, the Institute gave 
the following typical reports from vari- 
ous sections: 

“*A New England plant which nor- 
mally handles 1,500 to 2,000 calves per 
week now is dressing 150 to 200; some 
black market operators are paying more 
for live calves than the OPA ceiling 
permits on the dressed meat; 

“‘A Louisiana plant formerly dress- 
ing 700 cattle per week now is handling 
200; 

“‘A Georgia plant is handling 50 per 
cent fewer cattle than normal; the same 
being true with a large plant in St. 
Paul; 

“<‘In the area around Cleveland hogs 
are selling on the farm at prices as high 
as $17.00 per cwt.; about 2c a pound 
above the market; 

“ ‘Some locker plants in Illinois and 
Texas have been killing four times the 
number of hogs per week compared 
with a year ago; 

“‘Unlimited supplies of fresh meat 
may be found in many country and small 
town markets in the Middle West.’” 

In final hearings before the House of 
Representatives select committee om 
small business last weekend, Charles 
M. Elkinton, price executive, meats, 
fish, fats and oils division, OPA, was 
asked why no case involving meat price 
ceilings had ever reached the emergency 
court of appeals set up to handle such 
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cases. He replied that OPA denials of 
relief were on such firm ground that 
packers knew appeal would probably be 
useless. 

Mr. Elkinton said that only packers 
with efficient operations, large buying 
power and strong financial position can 
be expected to survive long under pres- 
ent conditions. He estimated that unless 
changes are made, between 25 and 40 
per cent of the packers will be forced 
out of business and agreed that this 
should not be allowed to happen. 

The price executive suggested that a 
system of licensing be established to 
cover all commercial slaughterers. Live- 
stock utilization could be controlled 
under such a system and black market 
operations checked. 


Enforcement Drive at Climax 


OPA Administrator Prentiss Brown 
announced this weekend that the en- 
forcement drive to eliminate price ceil- 
ing and quota violations and to check 
black markets is now being pushed into 
its final stages. OPA has close to 1,500 
investigators spending full time on meat 
cases. The price agency feels that jail 
sentences are needed to discourage vi- 
olation and has asked for public help 
and support. 

Administrator Brown called atten- 
tion to the seriousness with which the 
courts regard black market operations 
in meat. He cited a case in which Albert 
Becker, operator of the City Dressed 
Beef Co., Milwaukee, had been sen- 
tenced to 60 days in the house of cor- 
rection for contempt of court in violat- 
ing an injunction restraining him from 
charging prices in excess of maximums. 

In sentencing Becker, Federal Judge 
F. Ryan Duffy castigated “chiselers 
who put profit for themselves above 
their duty to their country.” 

“It is highly important that every 
man, woman and child do everything 
they can to further the war effort,” 
Judge Duffy asserted. 

Declaring “we must be successful on 
the home front,” he continued: “A most 
important goal is the battle against in- 
flation. Our government is trying des- 
perately to keep down the cost of living. 
If we should lose the battle against in- 
flation, the sacrifices of our soldiers and 
sailors may well be in vain. 


Packers are War Casualties 


“I recognize that packers have had 

great difficulties in carrying on their 
business. It may well be that some 
packers will be forced out of business. 
This has also happened to automobile 
dealers, tire dealers and others. They 
are casualties of this war, but that fact 
does not justify the violation of law or 
of an order of this court... . 
_ “A violation of any order of this court 
8 a serious matter. A violation of an 
order that is part of our war effort is 
most reprehensible. 

“Apparently a fine is not much of a 
deterrent where there are plenty of 
Profits in sight. In the case of a corpo- 
ration, a fine would probably have to 
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suffice. But where an individual is re- 
sponsible, I believe it is the duty of a 
judge to impose a prison sentence.” 


According to OPA officials more than 
100 injunction suits, triple damage cases 
and criminal prosecutions to enforce 
meat regulations were initiated in fed- 
eral courts in Texas, Louisiana, Arkan- 
sas, Missouri, Kansas and Oklahoma 
this week. Previously unreported actions 
against alleged violators of price ceil- 
ing regulations and the restriction or- 
der in other areas included: 


At St. Louis, preliminary restraining 
orders were issued against Kroger Gro- 
cery & Baking Co.; Peter Anesi, doing 
business as Anesi Market & Packing 
Co., Kirksville; C. P. McCormick, East 
Prairie, Mo.; J. M. Autenrieth, doing 
business as Powlard’s, Moberly; Mo.; 
Homer A. Black, Hulen Meat Co., Mex- 
ico, Mo., and William L. Staats, St. 
Louis. 


John and Arthur Volz, doing business 
as the Volz Packing Co., and Ernest 
and Elizabeth Beutenmiller, doing busi- 
ness as Clayton Packing Co., St. Louis, 
as well as Joseph and Gertrude Haines, 
Moberly Packing Co., Moberly, Mo., 
consented to cease violations and no 
temporary injunctions were _ issued 
against them. . 

Harry Korchek, American Packing 
Co.; Charles Klegon, secretary, United 
Beef Co., and David Aaron, Bay State 
Packing Co., were named as defendants 
in federal criminal warrants issued at 


Detroit on charges of violating price 
ceilings. Assistant U. S. Attorney J. C. 
Murphy said inquiries indicated over- 
charges of 4 to 6c per lb. The United 
Beef Co. had previously signed a con- 
sent decree agreeing to refrain from 
violating price ceilings. 

At Milwaukee, Wis., injunction suits 
have been filed against the United 
Dressed Beef Co., Inc.; S. Kamesar, 
Inc.; Luck Brothers Cooperative Pack- 
ing Co. and the Wisconsin Cooperative 
Packing Co. The defendants were 
charged with exceeding their quotas in 
the final quarter of 1942. Commenting 
on suits against 11 more wholesalers 
which were to be filed this week, an OPA 
official said that some of the firms had 
exceeded their quotas by such great 
amounts that the court will be asked to 
close them temporarily. 

At Pittsburgh, George A. Hess, presi- 
dent, Oswald & Hess Co., was recently 
named in a complaint charging viola- 
tion of price ceiling regulations in the 
sale of beef, veal and lamb. The com- 
pany is now under a temporary re- 
straining order. 

At Boston, officials of four companies 

Milford Packing Co., Milford, Mass.; 
B. Rottenberg Co., Inc., Brighton; J. 
Slobodkin Co., Boston, and Joseph G. 
Gordon—entered not guilty pleas after 
their indictment on charges of violating 
OPA price ceilings. 


Help stamp out the black market! 
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Insulation Maintenance 


(Continued from page 9.) 


After doors have been set and are in 
use, springs in the fasteners should 
have regular attention, using a heavy 
oil for lubrication, and if broken should 
be immediately replaced. All bolts hold- 
ing hardware to the doors should be 
tightened as often as necessary. The 
average walk-in type of door weighs 
from 250 to 600 lbs.; in some instances, 
high track doors protected with metal 
kickplates have weighed as much as 
1,200 lbs. The tremendous weights in- 
volved emphasize the need for checking 
the bolts which support hinges and fas- 
teners. 


The gasket on cold storage doors 
should be carefully inspected from time 
to time. If it becomes torn or flattened 
out, it should be replaced to maintain 
maximum efficiency. The gasket on the 
bottom of the door, which sweeps over 
the sill, should also be replaced when 
worn. 


Frost on Freezer Doors 


Where super freezer doors are in- 
stalled in sub-zero rooms, frost has a 
tendency to form on the door frame. 
Unless it is removed from time to time, 
the door will not close properly. This 
also applies to the sills of all doors in- 
stalled in sub-zero rooms. Double seal 
constructed doors should never be in- 
stalled in sub-zero rooms where the 
temperature on the outside of the room 
is above freezing. The proper doors to 
use for rooms holding sub-zero temper- 
atures are the super freezer overlap 
type. 

The service encountered by cold pipe 
insulation is perhaps the most severe 
that insulation of any kind is called 
upon to stand. Properly applied and 
maintained, however, some types of pipe 
covering may outlast the life of the pipe 
itself. Natural cork, rock cork, mineral 
wool and hair felt are among the ma- 
terials frequently used to insulate such 
lines. The first two are pre-molded and 
waterproofed inside and out, while the 
latter are built directly on the pipe line 
“in the field.” Maintenance procedure 
varies in accordance with the material 
used. 


Pipe insulation requires periodic in- 


spection to see that joints remain sealed. 
Painting about every second year is 
highly desirable, not only from the 
standpoint of appearance, but also to 
make certain that the outer covering 
remains tight, since exposed refrigera- 
tion lines sweat or frost and rust 
rapidly. If a joint in cork pipe covering, 
for example, through repairs in the line 
or accidental damage, shows a tendency 
to open up, moisture will condense at 
that point and on low temperature lines 
frost will form. If such a condition is 
allowed to continue, it will cause rapid 
deterioration of the covering; frost may 
force its way under the insulation and 
ultimately destroy it around every such 
opening. 

This covering should also be checked 
for loose or broken wires, cracks in the 
finish and seam filler which may have 
come loose. If any open joints in the 
pipe covering are discovered, the section 
of covering or the fitting jacket should 
be removed at the first opportunity. 
When dried out, it can usually be re- 
placed, but if it is warped or damaged, 
a new section should be installed. Seal 
any chipped or broken places in the 
asphalt mastic finish with a good grade 
of seam filler. 

If taken care of immediately upon 
being discovered, such repairs are minor, 
but if they are allowed to go unchecked, 
they may result in serious damage and 
loss. 


WPB Restrictions on Use 
of Corkboard Removed 


The Armstrong Cork Company an- 
nounced this week that it has been ad- 
vised by the War Production Board that 
all restrictions on the use of corkboard 
insulation have been removed. 

WPB Order No. M-8A, as amended 
February 20, now permits cork to be 
used for roof insulation, for the insula- 
tion of air conditioning equipment, and 
all other non-war purposes previously 
banned under the mandatory priority 
control placed in effect by WPB in 1941. 

Sloane C. Martin, manager of Arm- 
strong’s industrial insulation depart- 
ment, said that the new order does not 
end the allocation system but that 


monthly allocations of cork appear t» 


be adequate for all military and civilian 
needs for corkboard insulation and for 
cork covering to be used on cold lines, 


The Armstrong official stated that the 
present WPB action was made possibje 
because of the unusually large stockpile 
of cork in reserve and because of jp. 
creased shipments arriving regularly 
in this country from the Mediterranean 
area. Reserve supplies, the WPB ap. 
nouncement said, are more than double 
those on hand when mandatory priority 
control was placed in effect. 


LAUNCH NEW AD. PROGRAM 


Anchor Hocking Glass Corp., Lan- 
caster, Ohio, has launched a new type 
of advertising program designed to be 
of help and service to packers of food 
products. The new campaign utilizes a 
question and answer technique of actual 
conversation in blurb form, expressed 
through photography of the salesmen in 
action in the field, and brings out the 
adaptability of glass containers for a 
wide variety of products. 


The important features of the cam- 
paign, it is pointed out, are designed to 
create and maintain interest in the con- 
tainers by supplying product details 
and competitive product information 
rather than by employing outright sell- 
ing copy. 

By incorporating situations known to 
the packer, the advertisements create a 
familiar atmosphere in an acceptable, 
believable manner. The structure of the 
advertising allows great flexibility and 
takes into consideration government 
regulations and trends toward standard- 
ization. 


OFFER BEEF CONCENTRATE 


A new beef concentrate, B-V is being 
introduced by Wilson & Co., Chicago. It 
is an extract of lean beef to which vege- 
table flavoring has been added. The new 
concentrate is said to make an excellent 
beef-broth drink for children and is 
recommended as a bracer for fatigue 
and an alternate for coffee. B-V will 
also impart meat flavoring to foods. 
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FROSTED FOOD CONTAINER 


Development of a new-type container 
expressly designed for frosted foods is 
announced by the Arvey Corporation, 


3462 N. Kimball ave., Chicago. Of 30-lb. 
capacity, the container is fabricated of 
a durable waterproof material whose 
strength and rigidity are not affected by 
moisture or freezing, embodying a 
seamless, one-piece, leakproof construc- 
tion which is also said to afford unusual 
sturdiness for stacking. General appear- 
ance and details of construction are 
apparent in the above illustration. 


The container is made without joints 
or seams from a single 7-ply blank of a 
special waterproof board developed by 
the Arvey organization, incorporating 
four layers of a special water-resisting 
kraft and three layers of plastic com- 
pound, pressure-bonded into one cohe- 
sive sheet that is said not to check, 
crack, warp or peel. While not abso- 
lutely necessary, use of a cellophane 
bag liner is recommended by the manu- 
facturer. 


: Empty container will sustain a stack- 
ing weight of 200 lbs. or more, even 
after immersion in water for 24 hours, 
it is reported. It can be defrosted in a 
vat of cold water without losing its 
rigidity or shape. The container is 
shaped and stitched at the factory, 
ready for use. Its tapered shape permits 
nesting in compact form for economical 
shipping. Both the design and material 

new container are said to facili- 
tate rapid freezing and defrosting of 
contents. 

The Arvey Corporation has also per- 
ected a new “toting” tray, manufac- 
tured from a special impregnated fibre 
board, suitable for handling machined 
Parts, die castings and other small 
Parts. It has high resistance to water 
and oi] and is said to save wear and 


tear on work tables, conveyors, scale 
Platforms, etc. 
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NON-CRITICAL ELECTRIC WIRE 


Electric wire containing only copper 
as “critical material”—requiring neither 
rubber nor tin—now is available for 
general distribution, reports I. A. Ben- 
nett, vice president, National Electric 
Products Corporation, of Pittsburgh, 
Pennsylvania. 

A new insulating material and spe- 
cially-treated paper have been combined 
so that the new wire conforms to all 
the stringent requirements of fire and 
moisture resistance necessary for gen- 
eral work, and after exhaustive tests 
apparently works as well as any former 
tin-and-rubber combination, it is re- 
ported by the manufacturer. 


PORTABLE CAR SPOTTER 


Portable motorized electric car spot- 
ters are now available, it is announced 
by the Link-Belt Co., Chicago. Hereto- 
fore, spotters were furnished only for 
stationary mounting. This new standard 
machine has been given added versatil- 
ity for spotting railroad cars on any 
number of tracks, handling trucks, and 
doing various other moving jobs at 


separated locations. Spotter is so bal- 
anced on a channel iron frame that one 
man can roll the unit to any desired 
location, it is said. 

Operator merely anchors the frame 
with a chain, plugs electric cord into the 
nearest power outlet, hooks one end of 
the haulage cable to the car or object 
to be moved and wraps the other end 
around the capstan to place the unit in 
operation. 


NEW UNIT HEATER 


The D. J. Murray Mfg. Co., Wausau, 
Wis., announces a new heater unit in 
which the down-blow principle has been 
added to the construction of the Grid 
unit heater, whose sections are made af 
high test cast iron to cooperate with the 
war effort. Illustrated above is the new 
unit, with arrows to indicate the flow 
of air. 

The Grid down-blow unit is sturdily 
constructed to last for many years. In 


1943 


it no corrosion-producing electrolysis 
can be developed, it is claimed, as each 
“fin” heating section is high test iron, 


. 


J 


cast in one piece, so that only one type 
of metal comes into contact with steam 
or hot water. Special features of the 
unit include protection of the motor 
from the radiant heat of the unit itself. 
Patent application covering particular 
features of the new heater has been 
filed by the manufacturer. 


CONCRETE FLOOR PROTECTION 


A new transparent liquid which pene- 
trates old and new, inside or outside 
surfaces of concrete, brick, stucco, 
cement, stone, plaster, asbestos, mortar, 
etc., is Evercrete, manufactured by 
Evercrete Corp., 19 W. 44th st., New 
York. The new product, according to the 
manufacturer, dustproofs and makes 
concrete crumbleproof and waterproof, 
increasing its resistance and preventing 
the formation of ruts and holes in the 
floor surface. 


The compound, it is stated, can be ap- 
plied during working hours without in- 
terfering with the general business 
routine in any manner. It penetrates 
immediately and is an excellent binder 
for surfaces which are to be painted. 
The product is also claimed to be im- 
pervious to acids and will not change 
the color of surfaces to which it is ap- 
plied. 

The Evercrete company also an- 
nounces a new product, Colorthru, a 
finish coat in color for masonry which 
needs no priming or undercoat. The 
product, it is stated, causes a chemical 
reaction that solidifies the various com- 
ponent parts of masonry into a single, 
solid mass which stops dusting, crack- 
ing and crumbling by locking in all 
alkalies and lime, preventing seepage. 
Severe abrasion and grinding of foot- 
steps will not wear away the deeply 
penetrating color, it is claimed. The 
product is available in battleship grey, 
universal grey, tile red, brown, black, 
white and medium green. 
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AGREE ON LIMITATION 
OF PROTEIN IN FEEDS 


Proteins used in poultry and livestock 
feeds will be conserved through a volun- 
tary cooperative program adopted by 
representatives of the feed industry, at 
a meeting with Department of Agricul- 
ture officials last week. Under the pro- 
gram, the feed industry will hold the 
protein content of mixed feeds to certain 
maximum amounts. This action is de- 
signed to extend supplies of proteins to 
meet heavy demand in the drive to reach 
1943 livestock, dairy, egg and poultry 
production goals. It was adopted by the 
Feed Industry Council. 


Maximum protein content of mixed 





U. S. PURCHASES MORE LAMB 


Government purchases of lamb for 
lend-lease and other programs was 
stepped up considerably in November 
and again in December of 1942. In the 
latter month the government purchased 
15,316,000 lbs. of frozen lamb carcasses, 
bringing the 1942 total to 35,070,000 
lbs. During December, purchases of 
frozen mutton stocks amounted to 
1,710,000 lbs. The total for the year 
was 3,755,000 lbs. 


A new item on the federal purchase 
list was frozen boneless mutton. In 
November the government purchased 
50,000 lbs. but in December the amount 
bought was stepped up to 320,000 lbs. 


feeds agreed to by the council varies, 
but in most instances represents a sub- 
stantial reduction. Some provisions of 
the voluntary agreement to limit use of 
animal proteins in various types of feeds 
follow: 


The following listed mixed feeds shall 
not contain more than the total quantity 
of animal protein (meat scrap, tankage, 
fish meal, liver meal and dried milk 
by-products) indicated: 


Total pounds 
of animal protein 
per 100 lbs. of 

mixed feed 


KIND OF MIXED FEED (Per cent) 


SE EN duh Ge dewens ese dee kbbeeeé decal 
Turkey starters 
Duck starters 

Broiler mashes 





All-mash growing diets (all types*)......... 1.125 
Growing mashes (all types*) 

SP ae Ge Ee MIDs weed ccgcvesccscceace 2.25 
All-mash laying diets (all types*)........... 1.125 
Laying mashes (all types*) 

Se ee ee WD. MIP gnc cancccececccacec 2.25 
All-mash breeding diets (all types*).........2.25 
Breeding mashes (all types*) 

(to be fed with grain) ............cesceee 4.50 
Poultry supplements and concentrates 

a Ge Pin ccccceacccecceccceecoomee 

Ee Ge GS bade sectescecensessseea 4.50 

ee le Se Os 5 e565 66004 4600006 Fees 5.00 
Sow and pig feeds (to be fed straight)....... 2.00 
Sow and pig feeds (to be fed with grain)....4.00 
Hog fatteners (to be fed straight)... .1.50 
Hog supplements, for growing and fatte ning 

(to be fed with grain)........... Pore, 
Calf starters (complete)......... caters 3.00 
Calf starters (to be fed with grain) . ee 

*All types means for chickens, turkeys, guineas, 


ducks, geese, etc. 


Supplements for growing and fatten- 
ing hogs should not contain more than 
35 per cent of total protein. The animal 
protein content of these supplements 
shall not exceed 3 lbs. per 100 lbs. of 
supplement, as shown in the tabulation. 








DEC. MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in December, 1949. 
Consumption, Per 
Ibs. Capits 
BEEF AND VEAL 


EES Pe 557,014,000 4u 
i Gees anccaviadséa . 574,166,000 4.30 
PORK (INC. LARD) 
i Ms canuaanesnd 923,282,000 6.86 
a Oey 838,113,000 6.28 
LAMB AND MUTTON 
Dee., 1942...... eee 76,839,000 St 
Dee., WE... ccccccseee 64,239,000 rr 
TOTAL 
SS oseeee ok, 57,135,000 1.57 
DeC., WER. ccccccccesece 1,476,519,000 11.06 
LARD 
Pee. Sucve, 153,448,000 Lu 
Dec., 1041........ 138,011,000 1.08 


ANNUAL PRICE BOOK ISSUED 


The Davidson Commission Co., Chi- 
cago, brokers in  packinghouse by- 
products, announces the publication of 
its annual booklet showing high and 
low prices as well as the monthly range 
paid for various oils, fats and by- 
products. In most cases these tables 
carry comparative prices:for 1932 to 
1942, inclusive. The publishers have a 
limited number of these booklets on 
hand and they are available to all who 
write for a copy. Address requests to 
the Davidson Commission Co., 327 So. 
La Salle st., Chicago. 








IMPORTANT NOTICE 
to all readers of 
The National Provisioner 





ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 


Boilers may be obtained under cer- 


lars today. 


placements for Aluminum Ham 


tain conditions. Ask for particu- 





Effective March 15, 1943, subscription prices 
of The National Provisioner are being adjusted 
upward. After that time, the basic subscrip- 
tion price will be as follows: 


U.S.and Possessions ... . $4.50 
Canada (including tax and postage) 6.50 
Foreign ... . ses 


This revision is required by constantly rising 
costs, and the necessity of providing steadily 
increasing amounts of useful, informative, re- 
liable business information to our readers. 
Only by increasing subscription prices can the 
present type of service be continued, provid- 
ing the meat industry with the essential business 
information that is available only in The Pro- 
visioner. 


New or renewal subscriptions mailed be- 
fore March 15 will be accepted at present 
subscription prices of $3.00 per year for 
U. S. subscriptions, and $5.00 for Canada 
and Foreign. 
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HAM BOILER CORPORATION 


Office 


and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave, 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lone, 


London. 


Australian and New Zealand Representatives: Gollin & Co., Pty, Uid., Offices 


in Principal Cities. Canadian Representatives: C. A. Pemberton & Co., Ltd., Toronto, Ont. 


SAVE MONE 


FOR PACKING PLANT COLD STORAGE 
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Niagara “No Frost’’ is an improved, cost-saving 
method of preventing ice formation on cooler coils 
—saves loss of time—no Gctrasting—2 corrosion 
hazard—avoids maint bles and saves 
25% in size and capacity of aaa equipment. 


inquiries to 


NIAGARA BLOWER COMPANY 


97 W. Van Buren St. Fourth & Cherry Bidz. 673 Ontario St. 


WITH NIAGARA 
EQUIPMENT 


IAGARA Air Conditioning Fan Coolers are 
superior for all food storage and processing. 





Representatives in principal cities. Address 


GENERAL SALES OFFICE 
E. 45th STREET NEW YORK CITY 


CHICAGO, ILL SEATTLE, WASH. BUFFALO, N.Y. 





District Engineers in Principal Cities . 
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MARKET SUMMARY 





——— 


DETAILED INFORMATION INDEX 
Tallows & Greases. .28 








Hogs and Pork 





Cattle and Beef 














By-Products 





HOGS 


Chicago hog market this 


week: All 


weights and sows 20@35c lower. 


Thurs. 
Chicago, top $15.40 
4 day avg 
Kan. City, top 
Omaha, top 
St. Louis, top 
Corn Belt, top 
Buffalo, top 
Pittsburgh, top 
Receipts—20 markets 
ddays ..........392,000 
Slaughter— 
27 points* 
Cut-out 
results 
This week .. 
Last week .. 


756,482 
180- 


—2.26 
—2.33 


PORK 


Chicago carlot pork: 
Green hams, 
all wts. ....24 @24% 
Loins, all wts..23 @25% 
Bellies, all wts.15% 
Picnics, 
all wts. ....22% 
Reg. trim’ngs.. 20% 
New York: 
Loins, all wts..2544@28% 
Butts, all wts..30 @30% 
Boston : 
Loins, all wts..2544@28% 
Philadelphia : 
Loins, all wts..2514@28% 
Lard—Cash ....... 13.80b 
12.80b 
12.40b 
*Week ended February 19 


~-2 


— . 
- 


220- 
220 Ib. 240 lb. 270 Ib. 


Week ago 
$15.60 
15.45 
15.00 
14.85 
15.55 
14.85 
16.65 
16.50 


378,000 


751,850 
240- 


37 
45 


—2.77 
— 2.85 


24 @24% 
23 @25% 
15% 


2 


21 
OY 


2 


2542 @28% 
30 @30% 


2514 @28% 


2542 @28% 
13.80b 
12.80b 
12.40b 


CATTLE 


Chicago cattle market this week: 
Most steers, yearlings, canners and cut- 
ters 25@50c up. 

Thurs. 
Chicago steer, top. ..$16.75 


Week ago 
$16.90 
15.45 
15.50 
16.00 
15.50 
15.75 
14.25 
10.25 

9.00 


Kan. City, top 
Omaha, top 
St. Louis, top 
St. Joseph, top 
Bologna bull, top.... 
Cutter cow, top 
Canner cow, top 
Receipts—20 markets 
COS. ceinescvis 196,000 
Slaughter— 
27 points* 


208,000 
148,772 
BEEF 


Steer carcass, good 

700-800 Ibs. 
Chicago . .$19.00@20.50 
Boston ... 20.00@22.00 
Phila. .... 20.00@22.00 
New York. 20.00@22.50 
Dr. canners, Northern 

350 Ibs. up..14% 
Cutters, 

400@450 lbs.14% 
Cutters, 

450 lbs. up. .14% 
Bologna bulls, 

Oe WO. avs. 15% 15% 

*Week ended February 19. 

Chicago prices used in compilations 
unless otherwise specified. 


141,567 


$19.00@20.50 
20.00@22.00 
20.00@22.00 
20.00 @22.50 


14% 
14% 


14% 





STORAGE STOCKS 
February 1 (000 lbs.) 








HIDES 


Thurs. 
Chicago hide market quiet. 
Native cows 
Kipskins 
Calfskins 
Shearlings 


TALLOW, GREASES, 


New York tallow firm. 
Chicago tallow firm. 
Chicago greases unchanged. 
New York greases firm. 
Chicago by-products: 
Cracklings 

Tankage, unit ammo. 5.53 
Blood 


Digester tankage 


Cottonseed oil, 
WO su asaou a 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 
Feb. 13 Feb. 14 
1943 1942 
All commodities ..102.1 96.2 
94.0 


Nov. 
1941 
90.6 


Prices (1930—100) Nov. 
1942 


Farm Products ...... 110.5 








HEAD ¢ 


WAS) FRG FEBS FEBZ0 FEBZT MARG MARG PRZD MARZ APRS 
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PRICES, KILL 
AND FDA 
BUYING 


FDA BUYING 


MALONS §=6FEB.1 ~ FEB.20 
ide 





H— 110 —— 


Curves in first col- 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 


~~ 
bee QQ ome 
be §Q ome 
t-— 10 ——— 
b— 
— So 
}— 40 
}H— 30 
\— 20 


° 
CANNED PORK LARD CuREO pons 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 





















































































































































































































































































































































































































































































































Veal 
SED wit cscccsebsccsovssccaccees 
CEE Kcdcecdedeccvedccossccesavee 
DD v5e0sa0scesedccedéosccconve 
GREED . ccosesoveccceccccccoscecccese 
PE SED SeScccecccsccesseeosicscooe 
Veal Products 
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tCarcass Beef 
Week ended 
Feb. 25, 1943 
per lb. 
Steer, hfr., choice, all wts........+..seeeeeeee 23 
Steer, hfr., good, all wts.......c.ececceeceeee 22 
Steer, hfr., commer., all Wts.......ssseeeeees 20 
Steer, bfr., utility, all wts............eeeeees 18 
Cow, commer. and good, all wts..........+0. 20 
Cow, utility, all Wte........eeeeeeeeeeee eccece 18 
Hindquarters, CRONE cccccccccccccccccccece --26% 
Forequarters, choice .......++-sseeeseseeeeees 20 
Cow hindquarters, good and commer.......... 22% 
Cow forequarters, good and commer....:..... 18 
+BEEF CUTS 
Steer, hfr., short loins, choice................ 42% 
Steer, hfr., short loins, good.................. % 
Steer, hfr., short loins, commer............... 36 
Steer, hfr., short loins, utility............... 81% 
Cow, short loins, good and commer........... 36 
Cow, short loins, Gtility Saneececcesencenseeses 31% 
Steer, heifer round, choice..............++ 20-25% 
Steer, heifer round, -_.. Soe CESREC CHC eCODDOCSES 23% 
Steer, heifer round, GOMRENEP . cccccccccoccsacce 21% 
Steer, heifer round, ‘atility. S6eCECCOCCCCCECCOCet 18% 
Steer, bfr., loin, ah eee 85% 
hs MIs Milo ccececccccoccccoccceess 383%4 
Sy Ses M SUP a cccccccccccvccoeses 30 
Cow loin, good and commer...............+0+: 30 
2 | == RPS egEerereperss srs 26% 
Cow round, good and commer.............++++ 21 
Se Se ME san esecchoosccesscceveceeet 18 
Steer, heifer rib, choice.............seeseees 28% 
tS Or Ms wc cscccccccocecoeesees 27% 
Steer, heifer rib, commer.............000sse0: 25 
Bey SE GE, GUE. cc cccccdscccccccsceses 22% 
w rib, good and commer........... -25 
GP Bie Gi ccesccscece 22% 
Steer, bfr., sirloin, choice 30% 
Steer, bfr., sirloin, good... 28% 
Steer, bfr., sirloin, commer -25% 
Steer, heifer, sirloin, DE oes ccvcccccoccedes 22% 
Cow sirloin, good and commer................ 25% 
7 SS = epegepereeaasoryorss: 22% 
Steer, hfr.,. cow flank, all grades............. 11 
Steer, hfr., flank steak, all grades.......... 25 
Cow flank steak, all grades................4.. 25 
Steer, hfr., reg. chuck, choice................ 21% 
Steer, hfr., reg. chuck, good................. 21% 
Steer, bfr., 4 es MED. (cccccccoececs 19% 
Steer, hfr., ~ & aoe, Rt es éveienesianse 17% 
Cow reg. chue ood and commer............ 19% 
Cow reg. chuck, etinity $O0b4606800000000¢60008%6 17% 
Steer, hfr., c.c. chuck, choice................ 19% 
Steer, hfr., c.c. chuck, good............esee0e 19% 
Steer, hfr., c.c. chuck, commer............... 18 
Steer, hfr., c.c. chuck, utility..............6. 15% 
Cow, c.c. chuck, good and commer............ 18 
es GC, Gs Me cs ctccccvcccccceccces 16% 
Steer, hfr., foreshank, all grades........ -11 
Cow foreshank, all grades petlcane 11 
Steer, heifer brisket, choice. 17 
Steer, heifer brisket, good. 17 
Steer, heifer brisket, comm -15 
Steer, heifer brisket, utility.................. 14 
Cow brisket, g and commer............... 15 
Cow brisket, DU Utibhinteéghedetgeenseotecses 14 
SO, WOE WOO GUID. ccccccccceccceccsos 23 
Steer, heifer back, good.............ceeeeees 22% 
Steer, heifer back, commer..............e0¢+ 21% 
Steer, heifer back, utility CBOCOSOCC CECE CCOSSSES 19 
i is (is dichavcnbesscedecsesecececss 19 
Cow back, COED BOE GUIREE. cc ccccccoecsctcs 21% 
Steer, hfr. arm chuck, choice................. % 
Steer, es Oe BE, Bcc cccccscceccocces 19% 
Steer, hfr. arm chuck, commer............... 18% 
Steer, hfr. arm chuck, CPE ccccccccccccense 16% 
Cow arm chuck, good ‘and COMME... ...ceeee 18 
ee Gt GE, Mn oc. ccdcecereciovseccecs 16 
Steer, hfr. short plate, good and choice....... 12% 
Steer, hfr. short plate, commer. one utility...11 
Cow short plate, good and commer............ hig 
Cow short plate, utility.........ccccccecccces 11% 
tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. for local 
delivery. 
Beef Products 
BPMEED ccccccccccssce eoecesccccccccoccece 12 
Hearts .......... Cccccccccccceseccoccocos 18 
DL Mderertinnesehbagscoeheceneouces 25 
, ane eecccsece Seeds eneqedvncnens 28% 
ED nesteaseccoccesececcccoosseooceoes 14 
Fresh tripe, SUNG cS ade, < -ehabhdnaias 13 
Fresh tripe, H. C 16 
MVETS ..cccccvccee 
BIMROS occccccccccccce 









**Lamb 
Choice lambs ...cccccccccccccccccccccccoce 2735 
BOGE BD ccc ccccccccccesccceseccecoecee 585 
Choice hindsaddle ..........+sseeeeseseces 3135 
Good hindsaddle ...........-.+0+++ 2955 
Choice fores -2360 
fores -2235 
Lamb fries . oo 232 
Lamb tongues 6d65060k6eR Ks R000 8 COCeENsCS .18 
**Mutton 
Choice C- COC eRSOOSSESESCOEOCCOCeEDORS .1460 
Geek GROSD occcccccccccccccscccccccccccce -1335 
Choice saantes $0 eecacccccasesoeoereseeses 1810 
Good saddles ......ccecccececcecceeeeenees 685 
Choice deren PT TTTTTITITITITIT TIT TT TL 1135 
Geed FOFES cccccccccccccceccccccccvccceses 1010 
Mutton legs, choice........sseeceecceeeeees 2010 
Mutton loins, choice..........-.seseeeeeees 1610 
Sheep tongues ......sccecececcsecceccecees 1 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per ewt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 lbs. av.........+-- 27 
PICMICE .cccccccccccccccccccccccccccssccecces 24 
TenGerloime ...cccccccccccccccccccscesscscess 36% 
Skinned shoulders ..........eeeceescccccecees 26 
Spareribs, under 3 Ibs.........-.seeeseeeeees 19 
Back fat, skinmed...........--ceseeeeeeeseene 12 
Boston butts, S G6 & PG, BE cccccccccecccsses 29 
Boneless butts, cellar trim, "3/4 eeccccccccccees 34 
TROGRS ccccccccccvecccccccce: ccccvcccesecsooee 16 
TOMS cccccccccsvccccccvccccccccoscccocccecse 12 
Meek DOMES .cccccccccccccccccccccccesscceses 6 
DEMS GORE cc ccccccccccccccccccccsccccescceces 6% 
Kidneys, per ID.......ccccccccccccrccceeseces 11 
BRUGED ccbicdecdcrcecedsceccoceeesoocosecesesos 17% 
REED co cccceseccecccscccocecscccceosseesees 13 
BRED cccccccccccccccceccetccesccccccesocesce 8 
BmeBtS .ccccccccccccccvcccccccccvcsccccccsecs 11 
OBES nc ncccccccccccccccccccccccccecceccccecs 9% 
Chitterlings .....cccccccccccccccccccccccceces 11 


*WHOLESALE SMOKED MEATS 
Standard ~ gd sane, 14/16 Ibs., 


parchment paper ......-.+e-seseeeeee 29% 
Standard ski seaa bean, 14/16 Ibs., 

parchment paper ......-+seeeseseeese 31% 
Picnics, 4/8 lbs., short shank, wrapped. 28% 
Fancy bacon, 6/8 lbs., wrapped........ 26% 
Standard bacon, 6/8 lbs., wrapped...... 25% 
No. 1 ef sets, smok 


Insides, 8/12 Ibs.. 
Outsides, 5/9 Ibs.... 
Knuckles, 5/9 lbs 
Cooked hams, choice, skin on, fatted, 





B/ID TRS cccccccccvcceccccccccecececs 481% 
Cooked hams, choice, skinless, fatted, 

FED TO. cases cccctoezeseterecoocers 50 
Cooked puenten, skin on, fatted, bone in. 30% 
Cooked picnics, skinned, fatted, bone in. 33% 

*VINEGAR PICKLED PRODUCTS 
Pork feet, B00-Ib. WBE... .cccccccccccccccess $22.50 
Lamb tongue, short cut, 200-Ib. bbl......... 
Regular tripe, 200-Ib. bbl..............+00% 28.50 
Honeycomb tripe, 200-lb. bbl............... 31.00 
Pocket honeycomb tripe, 200-lb. bbl........ 34.50 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


De BP PRONE cc cccccccccccccconscccccece $24.50 
SE BORED cecccincedccoecrecscecetsoces 24.25 
SE ED .nc00d 0.60 Ceecesecesoecesses 24.00 
Clear plate pork, 25-35 pieces............... 24.75 
BOGR PORK .cccccccccccccttcccccccccscccess 23.50 
DED WOE ccccccdoctcceseccccceccovcecese 36.75 
PE WEE cesSccrcevesvsccossecsccceonssose 31.50 
BBOTR HURED HOSE. cccccccccccccccccesecccsce 32.50 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 













Regular pork trimmings...............- 20% 
Special lean pork trimmings 85%....... 31% 
Extra lean pork trimmings 95%........ ly 
Pork cheek meat (trimmed)............ 20 21 

Pork hearts 14% 
Pork livers . 15 

Boneless bull “meat (heavy) . 21% 
Boneless chucks 21% 
Shank meat 19% 
Beef trimmings 18% 

re canners 14% 
Dressed cutter cows.......... ° ° 14% 
Dressed bologna bulls............sss++ 15% 
Tongues, No. 1 canner trim...........-.15 @17 

DRY SAUSAGE 
Cervelat, cae, in = bongs errr Te ‘8 
Thuringer wey .31 
Farmer ..... .-41 
ee FT er re eee 41 
i, ae an seeitadeoase os oathete 54 
$itene. salami, choice, in hog tungs......... 

B. C. salami, new condition.................. 32 
Frisses, choice, in hog middles............ “ 
Genoa style salami, choice........ Pe 
DED vc deuccowsieneseeets sooncceseccetccsee 
Mortadella, new condition...............60.6. 28 
Cappicola (Cooked) ...cccccccscccccccccccccce 50 
Ttntiam style BOMB. .cccccccccccccccccccccccces 42 
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DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton............, 
Country style sausage, fresh in link.,., 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked........., 
Frankfurters, in sheep casings........ 
Frankfurters, in hog casings...... 
Skinless frankfurters ............ 
Bologna in f bungs, choice.... 
Bologna in beef middles, choice.. 
Liver sausage in beef rounds... 
Liver sausage in hog bungs.. 
Smoked liver sausage in hog bun 
Head cheese ........--eeeeeeees 
New England luncheon specialt 
Minced luncheon specialty, choice 
Tongue and bil 





Blood sausage vbdesserenetteee 
BOUSE nc ccccccccccccscesesssece eer eeeecesccadl 
POMGD GREGRGS 200 ccccccccsccccccecsoscsctesns 334 
CURING MATERIALS 

Nitrite of soda (Chgo. w'hse. stock): - 

In 400-Ib. bbls., delivered................ $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 

Dbl. refined granulated.......... ecevcces + 80 

Bee GUFGIRM ccccccccccccccsscscesss oes 12.00 

Medium crystals ........scceeccccceenees 13.0 

ES NIE ES as 
Pure rfd. gran. nitrate of soda............. 4.00 
Pure rfd. powdered nitrate of soda...... unquoted 
_ per oe. in minimum car of 80,000 lbs, 

only, f.o.b. Chicago, per ton: 

Granulated, kiln dried... ..........ceeccees 9.70 

Medium, SUN MME, «s.0ceseenouscaokiin 12.70 

Rock, bulk, 40 tom CATS... ....cccescccecne 8.80 
Sugar— 

w, 96 basis, f.o.b. New Orleans....... 3.14 

Standard gran., f.o.b. refiners (2%)...... 5.45 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.......e.c00s 
Dextrose, in car lots, per cwt. (cotton ee 

$B POPSET BAGS. ccccccecccccccsocecescovecce 





SAUSAGE CASINGS 
(F. O. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 


bo pee ieee eas 16 @18 
Dameclie rounds, over 1% in., 
BED BREE cccvecccccscccecscescece 28 @30 


Export rounds, wide, over 1% in... ..38 @42 
Export rounds, medium, 1% to 


BM BR. ccccccccccccccsccccccceces 23 @30 
Export rounds, narrow, 1% in. under.25 @31 
No. 1 weasands..........0-eeseeee -05@ .06 
No. 2 weasands. .......--seeeeeee .08@ .6 
No, 2 BR cccciccctocvncevsssos is 15@ .17 
th. 2 i ccckanensnsnedceneses .10@ 12 
Middles, sewing, 1% @2 in........ = 45 


Middles, select, wide, 2@2% in 5@ = 

Middles, select, extra, 24@2% ‘in. ‘10@ 85 

Middles, select, extra, 2% in. & up.1.15@1.3 
Dried or salted bladders, per piece: 

1 



















PES im. WiGe, Gat. cccccccccccccses 7%@ 9 
10- BS Gh. WHE, BiB. cc cccccccccccecs 6%@ 7 
8-10 in. wide, flat........ccccseces 2%@ 34 
6- 8 in. wide, flat..........-+e00 2@% 
Hog casings: 
Extra narrow, 29 mm. & dn......2.40@2.45 
Narrow mediums, 29@32 mm....... 2.35@2.40 
Medium, 32@35 mm.........++++- 2.00@2.10 
English, medium, 35@38 mm..... 1.70@1.75 
Wide, 38@43 mm.........+.e++5. 1.55@1.60 
Extra wide, 43 mm........++«+++. 1.40@1.50 
Export bungs ........seeeeeseeees © 22@ .B 
Large prime bungs.. 17@ .21 
Medium prime bungs -11@ .13% 
Small prime bungs. rn 9 
Middles, per set......--+eeeeeeere > 20@ .21 
SPICES 
(Basis Chicago, original bbls., bags or bales). 
Whole Ground 
Allspice, prime ...........+++++05 87% 
OMETCEE on cccccccccccccccccoecs 42 
chili SONDGE ccceccccccesescoscses 41 
EEE cccccccocecocecescdsscce 41 
Cloves, Amboyna .......-.sseee+: 40 43 
TARSIWAP 2 .cccccccccscccesccces 24% 28 
Ginger, BBAEES cceccccccceccoeece 50 57 
Mace, Fancy Banda..........---+- 1.10 Ls 
Bast Indies .......c..ccescecece 95 1.1 
st & West Indies Blend...... by 
| flour, fancy......«+--++++ 2 
Natmes, _faney Be ecccsccveese e S 
Bast & West Indies Blend...... S 
Paprika, Spanish ........-+++++++ 5 
Pepper a eosocccccccesooes Fe) 
BE TED. Do cccccccccersccccoqess 3 
Black “Malabar ose nes ll 0 
Black Lampong ..... 8% > 
Pepper, white Siagaper 15% 9 
untok 16 ue 
Packers .....ceeccecseecseeee . 
SEEDS AND HERBS 
round 
Whole for Saus. 
Caraway seed ........cccseeeeeess 1.35 4 
minos seed ........++++ . 19 
Coriander Morocco bleached. 19 iz” 
Coriander Morocco natural No. 1.. 15% 
Mustard seed, fancy yellow.....-- 25 
American .......sseeeeececseees 12 62 
Marjoram, Chilean ........-+++++ 4 6 
OTeZaNO ..cceeccecccccccccseceeee 1 


than 
*Quotations on pork items are for less 

5,000 Ib. lots and include all permitted additions, 

except boxing and local delivery. 
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PROVISIONS 


Daily Markel Service 


MARKET PRICES 
New York 





—_—_ 


CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS. 
THURSDAY, FEBRUARY 25, 1943 

REGULAR HAMS 
Fresh or Frozen 
24% 
24% 
24% 
24 
BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 


PICNICS 
Fresh or Frozen 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


OTHER D. 8. MEATS 
Fresh or Frozen 
Regular plates 
Clear plates 
Jowl butts . 
Square jowls 


Quotations based on OPA revised MPR No. 148, 
effective Nov. 2, 1942 and amendment No. 1 to 
MPR 148, effective Jan. 19, 1943. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 

Cash Leaf 

12.40b 


Loose 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chica 
’ » f.0.D. go 
Eattle rend., tierces, f.o.b. Chicago. . 
Nau kettle rend., tierces, f.0.b. Chica 
tierces, f.0.b. Chicago «+10. 
ST) De Mevcsvescsessssveseée 16.50 


DRESSED BEEF CARCASSES 
"City Dressed 


Steer, heifer, cholce........ccccccccssescoeces 2 
Steer, heifer, good 23 
Steer, heifer, commer : 

OCG, BE Gc cccecacccetagvccsesseees 19 
Cow, good and commer 


The above quotations do not include charges for 


koshering. 
KOSHER BEEF CUTS 
Steer, heifer, triangle, choice 
Steer, heifer, triangle, good 
Steer, heifer, triangle, commer 
Steer, heifer, triangle, utility 
Steer, hfr., reg. chuck, choice 
Steer, hfr., reg. chuck, good 
Steer, hfr., reg. chuck, commer.......... 
Steer, bfr., reg. chuck, utility. 


Above quotations include permitted additions 
for Zone 9, plus $1.50 per cwt. for koshering plus 
50c per ewt. for local delivery. 


Steer, heifer, rib, choice 
Steer, heifer, rib, good 
Steer, heifer, rib, commer 
Steer, heifer, rib, utility 
Steer, heifer loin, choice 
Steer, hfr., loin, good 
Steer, hfr., loin, commer 
Steer, hfr., loin, utility 


Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 lbs. down 
Shoulders, regular 
Butts, regular, 4/8 lbs 
Hames, regular, under 14 Ibs 
Hams, skinned fresh, under 14 lbs 
Picnics, fresh, bone in 
Pork trimmings, extra lean 
Pork trimmings, regular 
Spareribs, medium 


Pork loins, fresh, 10/12 Ibs 
Shoulders. regular 

Butts, boneless, C. T 
Hams, regular, under 14 It 
Hams, skinned, under 14 Ibs 
Picnics, bone in 

Pork trimmings, extra lean 
Pork trimmings, regular 
Spareribs, medium 

Boston butts, 4/8 Ibs 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 lbs. down.... 
Cooked hams, skinless, fatted, 8 lbs. down.... 


*SMOKED MEATS 


Regular hams, under 14 Ibs 
Regular hams, 14/18 Ibs.... 
Regular hams, over 18 ibs. 
Skinned hams, under 14 Ibs 
Skinned hams, 14/18 Ibs.. 
Skinned hams, over 18 Ibs... 
Pienics, bone in 

Bacon, western, 8/12 lbs 
Bacon, city, 8/12 lbs 

Beef tongue, light 

Beef tongue, heavy 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in, 
Feb. 24, 81 Ibs. down - 
81 to o* 
100 to 119 Ibs 
120 to 136 Ibs.... 


DRESSED VEAL 


Lamb, choice 

Lamb, good 

Lamb, commercial 

Mutton, good, ° 
Mutton, commer., m 


**Quotations are for zone 9, and include 10c for 
stockinette, 25c for delivery, plus $1 per cwt. for 
koshering. 


FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 

Fresh steer tongues, Lc. trimmed, per Ib 
Sweetbreads, beef, per Ib.... 

Sweetbreads, veal, a pair 

Beef kidneys, per lb 

Mutton kidneys, 

Lamb fries, per Ib 380 
Livers, beef, POF TD... .cccccccccccccccccscccccae 
Ox-tails, per Ib 18 


GREEN CALFSKINS 

9%- 
12% 

Prime No. 1 veals.... 3.30 

Prime No. 2 veals.... J 

Buttermilk No. 1 1 

Buttermilk No. 2 

Branded grubby .. 

Number 3 





——180-220 Ibs 


live per 

wt. Ib 

14.10 24.0 
- 5.70 22.2 
. 4.00 5 


Regular hams ... 
Picnics 

Boston butts 
Loins (blade in) 


Plates and jowls...... 
Raw leaf 

P. 8. lard, rend. wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUB.69.50 
Cost of hogs per cwt 


Condemnation loss 
Handling and overhead 


Loss per cwt.... 
Loss last week.. 





HOG CUT-OUT RESULTS SHOW LESS LOSS THIS WEEK 


(Chicago costs and prices, first four days of week.) 


A bulge in hog receipts late this week enabled buyers to lower live costs 
after they had soared to a new 23-year high. Consequently hog test results 
showed gains for the first time in weeks, but remained deep in the red. 


Value 
Pct. Price per 
cwt. 
alive 


$3.38 
-27 


—— 220-240 lbs.—— ——240-270 Ibs 
Value Value 
Pet. Price per ot. . per 
live per ewt. ewt. 
wt. Ib. alive alive 


23.7 $3.34 
22.2 1.24 
26.5 1.09 


2.21 
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Active Demand Prevails in 


Tallow and Grease Markets 


NEW YORK, FEBRUARY 24, 1943 


TALLOW.—Volume of business in the 
tallow line this week was extremely 
light and the outlook for the future is 
none too bright. It is the general opin- 
ion that supplies of tallow at New York 
are probably far smaller than in any 
other part of the country. There has 
been quite a bit of talk of a rationing 
program in fats and oils; some dealers 
regard such a measure quite favorably 
in the belief that it will provide a more 
equitable distribution of the product. 
Slaughter of cattle in the East con- 
tinues light and until supplies increase 
there will be no improvement in the 
available tallow. Tallow being produced 
from the light cattle runs has been used 
by the packers themselves to a great 
extent, since they are attempting to fill 
their own orders before placing any 
product on the market. 


STEARINE.—Offerings of this prod- 
uct continue extremely light and fall far 
short of the broad demand. While no 
sales were reported, ceiling levels pre- 
vailed on all bids. 


NEATSFOOT OIL.—Supplies of 
neatsfoot oil remain light, partially at- 
tributed to the small livestock slaugh- 
ter. Ceiling prices are quoted for all 
sales and most bids. Pure is quoted at 
17%c; No. 1, 15%c, and extra, 14c. 


OLEO OIL.—Offerings of oleo oil 
continue hard to find; as a result, bids 
for the small lots reported offered press 
at the ceiling. Demand for this product 
continues broad and only scattered lots 
were reported sold. If supplies were 
more liberal, there would be no difficulty 
in disposing of them. 


GREASES.—As long as the hog kill 
continues light there will be no improve- 
ment in the supply of grease being of- 
fered on this market. From all appear- 
ances this condition may exist for some 
time, as the expected sharp increase in 
hog production fails to materialize. 


CHICAGO, FEBRUARY 25, 1943 


TALLOW.—Trading in tallow on the 
Chicago market was fairly active in a 
small way early in the week but as pro- 
ducers disposed of the available supply 
the market slid back into the usual 
draggy channel. Buyers were eager for 
all grades but the limited supply held 
trading down to a minimum, with occa- 
sional sales reported at full ceiling lev- 
els. Packers continue to use some of 
their production for their own needs and 
are somewhat reluctant to take orders 
too far ahead, fearing difficulty in filling 
them when they come due. Very little 
edible tallow was offered and the FDA 
continues to be a good outlet for this 
product. 


STEARINE.—Demand for stearine 
remained broad and prices were quoted 
strong. The few sales reported were in 
small lots. Ceiling rates of 10.61c pre- 
vailed for the small supply sold. 


NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18%c, 
and cold test, 26c. 


GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%4c; 
prime inedible, 15c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13 %e. 


GREASES.—With hog slaughter still 
running below expectations, there has 
been no improvement in the supply of 
grease offered here. Buyers are numer- 
ous and willing to pay full ceiling rates 
for any grade but they have been unable 
to obtain enough to fill their orders. 
Packers are using some of their produc- 
tion to fill orders on hand and only a 
small amount has been offered on the 
market. Early in the week, some sales 
were reported at the ceiling. These in- 
cluded six tanks of white grease at 
8%c; four tanks of B-white grease at 
8c and a tank of brown grease at 7%c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Feb. 25.) 
There were very few sales made in 
the market for by-products. Demand 
for everything in the list continues 
broad with most call centering on hoof. 
meal and tankage. Full ceiling prices 
prevail but offerings are small. 





Blood 
Unit 
Ammonia 
Unmground, lose .0..06eeccccccsccessccssces $5.38" 
Digester Feed Tankage Materials 
Unground, per unit ammonia.... ocwewa ee 
Liquid stick, tank cars. ; 250 
Feckinghouss Feeds 
Carlots 
Per ton 
0% digester tankage, bulk .. $71.04 
55% digester tankage, bulk.. er . 65.65" 
50% digester tankage, bulk 60.288 
50% meat and bone scraps, ee Ses. 68.00° 
tBlood-meal ........+-+5-005 oo cnesipna ee 
Special steam bone-meal............. 50.00@55.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & WO.. -$35.00@36.00 
Steam, ground, 2 & 26.. 35.00@ 36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ...... $ 3.85@ 4.000 
Bone tankage, unground, per ton 30.00@31.00 
Hoof meal .....6.00eseeeees ‘ 4.25@ 4.35 
Dry Rendered Tankage 
Hard pre! ssed and expeller unground Per wuit 
45 to 52¢ e protein (low test) $1.21° 
57 to 62% protein (high test). ; - 121° 
Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed)..... j $1.00" 
Hide trimmings (limed).... pil 20* 
Sinews and pizzles (green, salted)... low 
Per ton 
Cattle jaws, skulls and knuckles. . . .40.00@42.00m 
Vig skin scraps and trim, per lb 7%@ T% 
*Denotes ceiling price, f.o.b. shipping point 
Bones and Hoofs 
Per ton 
Round shins, heavy......... . 865. “ene 
eee , ee 
Fiat shins, BeAVY......ccccsscccccces 00.00@48.99 
| Pr rT e 60.00 
Blades, buttocks, shoulders & thighs.. 57 50@ 60.00 
Hoofs, white ..........++. 55 00@57.0 
Hoofs, house run, assorted é 37.50 
FUME BORGES cc ccwccseccccsccns 31.00@32.00 
Animal Hair 
Winter coil dried, per ton.... .$ 60.00 
Summer coil dried, per ton.... ‘ 2.50) 
Winter processed, black, Ib.... nominal 
Winter processed, gray, lb...... 8 
Cattle switches ........... : 4 @4% 
*Based on 15 units of ammonia 


Watch “Wanted” page for Bargains. 









STED 


Grind cracklings, tankage, bones, 
etc., ag —— in one 

ut ing costs, 
inoure oem grinding 


to 20,000 Ibs. hourly. Write for 
catalog N Oo. 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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MAN 2-STAGE 
GRINDERS 


FOR CRACKLINCS, BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 








@ Are you using the right 
grade and grain of salt? 

.. the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


DIAMOND CRYSTAL SALT CO., 


ASK YOURSELF THESE QUESTIONS 


ABOUT SALT: 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-3. 











INC., St. Clair, Mich 





The National Provisioner—February 27, 194% 





Bone 
f.o 

Bone 
per 

Supe! 
ton 


50/5 
0% 


Wh 
Wh 


Mil 
Veg 


| 


see2cz asa <x be © | 








of- 

















FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex 


vessel Atlantic ports........... . $29.20 
Blood, dried, 16% per -tienee ae 
Unground fish scrap, dried, 11% ammonia, 

16% B. P. L., f.o.b. fish factory.....4.75 & 10¢ 
Fish meal, foreign, 114%% ammonia, 10% 

BP. L., Cif. spot.....sccccescscccceeee 55.00 
March shipment ....---++.-eeceeeeeesees . 55.00 


Fish serap (acidulated), 7% ammonia, 3% 
A. P. A., f.0.b. fish factories.......... 4.00 & 50c 


Seda nitrate, per net ton, bulk, ex-vessel 


Atlantic and Gulf ports.......... 30.00 

in 200-Ib. bags.............4. ‘ .. 82.40 

in 100-Ib. bags..........++.--- where --- 38.00 
fertilizer tankage, ground, 10% ammonia, 

10% B. P. L., bulk....... nace 000s ae Gee 
Feeding tankage, unground, 10-12% ammo- 

nia, 15% B. P. L., bulk....... andaads 5.10 

Phosphate 

Bone meal, steamed, 3 and 50 bags, per ton, 

DOMED ocvcosccsvcevessocce wid .. .$39.00 
Bone meal, raw, 444% and 50%, in bags, 

per ton, f.o.b. works........... sseces Guan 
Superphosphate, bulk, f.o.b. Baltimore, per 

ton, 16% flat oveccesees : er 10.10 

Dry Rendered Tankage 

50/55% protein, unground........ ...$1.09 
60% protein, unground... Séee . . 1.09 


CUBAN VEGETABLE OIL GROUP 


The Department of Commerce re- 
ported recently that an association of 
vegetable oil producers composed of 
crushers and refiners has been formed 
in Cuba for the development of the 
local industry. The new group has as 
its objectives larger Cuban crops of 
oil bearing seeds, government aid for 
expansion of the industry and stimula- 
tion of consumption of its products. 
The association also intends to enter 
into working arrangements with com- 
parable groups in other countries. 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable................. voce 

LESSER .-17% 
Water churned pastry Ceeecdeve 17% 
PE GOUT... ciccccswesccssccecevs 18% 
Vegetable type ; 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b 


Valley points, prompt........ ° 125 
White deodorized, bbls., f.o.b. Chgo.... 16% 
Yellow, deodorized ................. 16% 
Soap stock, 50% f.f.a., f.0.b. consuming 3% 
Soybean oil, in tanks, f.0.b. mills....... 11% 
Corn oil, in tanks, f.o.b. mills........ . 12% 





Cotton Oil Futures Market 


Remains Lifeless, Unchanged 


the condition of the New York 

cottonseed oil market during this 
week. Trading was practically at a 
standstill as the small available supply 
fell far short of the broad demand. 
There was a strong rumor that con- 
sumer rationing of fats and oils would 
be advanced shortly. Some interests be- 
lieve that this rationing will take place 
sooner than the trade expects, with 
some reports indicating that such action 
may develop around the middle of 
March. The monthly report of cotton- 
seed oil consumption for January, re- 
leased by the Bureau of the Census, re- 
vealed that 310,768 barrels of refined 
cottonseed oil were utilized during the 
first month of this year. The total con- 
sumption for the first half of the cur- 
rent season stands at 1,960,792 barrels, 
or 431,700 barrels more than the corre- 
sponding time last season. 

Prices on the Hull, England, cotton- 
seed oil market remained unchanged 
with spot refined quoted at 49s per ewt. 
and crude, 39s 7%d per cwt. Standard 
shortening was quoted at 16%c and hy- 
drogenated at 17%c in ten-drum lots, 
unchanged from a week earlier. 

SOYBEAN OIL.—Inquiry was broad 
for soybean oil, but trading was hin- 
dered by the reduced supplies. Members 
of the trade are awaiting rationing of 
oils, expecting that the situation may 
be relieved; it is thought that a ceiling 
on soybeans would encourage farmer 
sales. On January 1 it was estimated 
that about 100 million bushels of soy- 
beans were still on farms. 

PEANUT OIL.—There were no new 
developments in the peanut oil market 
during the week. The very limited sup- 
ply available met broad demand and full 
ceiling limitations were realized. 

OLIVE OIL.—Trading in olive oil was 
very quiet in New York. Buyers were 
still reluctant to meet processors’ ceil- 
ing price ideas. Imported olive oil in 


N IMPROVEMENT was noted in 


drums, duty paid, was quoted at $4.90@ 
$5.00, while domestic oil ranged from 
$4.40 to $4.50. 

PALM OIL.—Quotations are nominal 
and at ceiling levels. The amount of oil 
being offered is almost too light to test 
the list of quotations. 

COTTONSEED OIL.— Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 125%%c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, FEBRUARY 22, 1943 


Range— 
Sales High Low Bid Pr. el. 
Holiday. 
TUESDAY, FEBRUARY 23, 1943 
March 14.14 14.10 
April ‘:-e 14.20 14.20 
May suaeses > . 14.45 14.45 
SG scwee 14.45 14.45 
No sales. 

WEDNESDAY, FEBRUARY 24, 1943 
March . ee cee ° 14.25 14.14 
April - a ° 14.20 14.20 
May . wer 14.45 14.45 
July 14.45 14.45 

No sales 
THURSDAY, FEBRUARY 25, 1943 
March 14.25 14.14 
April ° . ° 14.20 14.20 
Dr eneccee ° 14.45 14.45 
July ‘ ° 14.45 14.45 
No sales. 


(See page 31 for later markets.) 


MARGARINE PRODUCTION 


Margarine produced in December, 
1942, according to report of U.S. Treas- 


ury Department: 
Dec. 1942, Dec. 1941, 
Ibs Ibs. 
Production of uncolored 
margarine ... . 
Production of colored 
margarine . . 


. 41,422,813 44,274,921 


676,515 411,778 


Total 42,099,328 34,686,699 
Uncolored margarine 

withdrawn tax paid.... 
Colored margarine 


withdrawn tax paid. 


41,996,418 33,704,500 
154,976 59,927 


. 42,151,394 43,764,437 


Total 





PUT YOUR PROBLEMS UP TO 


OUR LABORATORY 


Yes, there are bigger laboratories; but none 
more compact . . . none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conven- 
lence. Many a packer's puzzling difficulty has 

ten Overcome in our laboratory—to the pack- 
ers immense relief and complete satisfaction. 

@ invite you to consult us. 


no obligation. Write us! 


H. J. MAYER & 





There is no cost, 
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| 
I 
I 
i 
1 products checked: 0) Lard Press Cloths; 0) Parch- i 
1 ment-lined Bags; 1) Ready-to-Serve Meat Bags; 0 Roll Duck; § 
0 Cheesecloth; 0 Beef or Neck Wipes; 0 Beef Bleaching Cloths; 1 
; 0 es © Scale Covers; 0 Inside Truck Covers; 0 Delivery ' 
Truck Covers. 
! Name S z ' 
i i 
i Company 1 
Z ra . 1 Street 4 
ThGRaee | 1 
e CHICAGO N City State 
I I 


CHECK, CLP. 





BEMIS BRO. BAG CO. 
420 Poplar Street, St. Lovis, Mo. 


Please rush full information and prices on the 


LALLA 
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HIDES AND SKINS 





Domestic hide markets sold up and 

quiet-—WPB permits for Feb. hides 

expected next week—South Ameri- 
can market active and steady. 


Chicago 


HIDES.—No further trading was re- 
ported this week in the packer hide 
market against open permits, and there 
is little likelihood that there will be any 
further sales before the issuance of the 
next WPB buying permits. These per- 
mits will call for Feb. hides, and there is 
general belief that the permits will 
again be issued on the first day of the 
month. It is understood that there are 
still unfilled permits in the market for 
approximately 25,000 hides. However, in 
the movement last week packers went 
well into early Feb. slaughter on closed 
packs, and this is going to result in a 
smaller accumulation to apply against 
the Feb. buying permits, especially since 
Feb. is normally a month of compara- 
tively light kill. 

The New York packers were sold up 
earlier to the end of Jan. at full ceiling 
prices for all descriptions. The Pacific 
Coast market had also been cleared to 
the end of Jan. at their ceiling of 13%c, 
flat, for steers and cows, and 10c for 
bulls, f.o.b. shipping points. 


The outside small packers moved 
their Jan. production early in the month, 
as soon as the permits were issued. 
There has been a little scattered trading 
since at the maximum of 15c flat, 
trimmed, for native all-weight steers 
and cows, and 14c for brands; 11%%c for 
native bulls and 10%c for branded bulls. 


The increased farm slaughter in re- 
cent months, with somewhat question- 
able outlets at times for the meat be- 
cause of slaughter quotas established by 
the Meat Restriction Order, has resulted 
in a steady stream of country hides. The 
increase is said to run up to 75 percent 
above normal in some sections. Not all 
the offerings are of desirable take-off, 
but there has been further scattered 
trading in country all-weight hides at 
the ceiling of 14c flat, untrimmed, or 


15e flat, trimmed, f.o.b. shipping points. 


The use of cattle hide, calf and kip- 
skin leather was restricted to military 
and specified civilian products by Order 
No. M-273 issued by the WPB on Feb. 
17, and effective April 1. The order is 
designed also to prevent the splitting 
of certain hides suitable for military 
uses. Civilian items, which are not re- 
stricted include shoes, mechanical belts, 
work gloves, athletic goods, and a list 
of essential health articles and indus- 
trial safety equipment. Among the 
civilian products which are restricted 
are dress gloves, luggage, new uphol- 
stery, radio cases, pocket-books, golf 
bags, cigar and cigarette cases, key 
cases, tobacco pouches, etc. 


FOREIGN WET SALTED HIDES.— 
The South American market has been 
active at unchanged prices. Late last 
week, 4,000 Anglo extremes sold to Eng- 
land at 118 pesos; 12,000 Anglo and 
11,000 LaPlata standard steers sold at 
106 pesos, 2,500 Municipal extremes 
14% kilos at 17%c, and 3,000 Municipal 
extremes 17% kilos at 17%c, all coming 
to the States. At early mid-week, 4,000 
Montevideo and 1,250 Artigas standard 
cows, also 1,000 Montevideo and 4,250 
Artigas reject cows, sold steady, mostly 
to England; 4,000 frigorifico and 3,000 
Anglo extremes sold at 118 pesos, also 
2,000 LaPlata and 2,000 other Argentine 
light steers at 110 pesos, coming to the 
States. Later, 3,000 Montevideo kins 
sold at 22c; 4,000 Montevideo and 1,300 
Artigas extremes at 18c; and 1,100 
Nacional stags at 13c. 


CALF AND KIPSKINS. — Packers 
cleared their Jan. calfskins earlier at 
ceiling prices, 27c for heavies and 23%c 
for lights; permits for sale of Feb. 
skins are expected next week. 


City calfskins are strong at last sale 
prices, 20%c for 8/10 lb. and 23c for 
10/15 lb., with outside cities quotable 
same basis; country calf are salable at 
16c for 10 lb. and down and 18c for 
10/15 Ib. 


Packers cleared their Jan. kipskins 
two weeks back at maximum of 20c for 


15-30 lb. natives and 17%c for brands. 


City kipskins are closely sold up at 
18¢ for 15-30 lb. natives and 1e for 
brands; outside cities quotable at same 
levels, and country kips at 16c, flat, 


Packer regular slunks last sold at 
$1.10, flat; hairless at 55c, flat. 


HORSEHIDES. — Horsehide prodye. 
tion is at its peak but called only about 
normal, with buyers awaiting offerings 
at individual ceiling prices. City render. 
ers, manes and tails on, usually move at 
$7.50@7.75, selected, f.o.b. nearby see- 
tions; trimmed renderers $7.10@7.25, 
del’d Chgo.; mixed city and country lots 
quoted $6.50@6.60, Chgo. 

SHEEPSKINS.—Packer shearling 
production is about at its low point and 
it will be a few weeks before shearing 
starts in the southwest. Good demand 
prevails at ceiling prices, with two cars 
reported this week,—No. 1’s at $2.15, 
No. 2’s $1.90, No. 3’s $1.00 and No. 4’s 
40c. Steady demand and a continued 
good movement on pickled skins at in- 
dividual ceiling prices by grades, with 
general market quotable around $7.50 
per doz. packer production. There ap- 
pears to be a two-sided market at 
present on packer wool pelts. Some of 
the larger buyers are standing aside 
for the moment, pending news from the 
Washington meeting now being held to 
decide whether the Government will buy 
the wool clip for the duration. Mean- 
time, some of the smaller buyers are in 
need of pelts and are reported to have 
paid up to $3.85 per cwt. liveweight 
basis recently for certain productions of 
wool pelts which have heretofore been 
available only in quantities suitable for 
the larger buyers; prices in a range of 
$3.65@3.75 per cwt. had been quoted 
earlier on sales to larger buyers, for 
early Feb. take-off. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in _ packing 
plants and abattoirs during January, 
1943, in Alabama, Florida and Georgia 
compared with last year: 

Jan Jan. 


1943 1942 
SD isco vdkebebltbinsaskawen 40,480 49,277 
SN 539 5.00ene rede phweela 15,633 16,022 
EN Tie henthd ous aiveleeueietd ti 225,731 251,020 
RR I BEAT SATA Se 65 371 





THE 


CASING 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


MEW YORK 
BUENOS AIRES 


Celi ty 


Berrn. Levis Co., inc. 














| SAVE STEAM, POWER, LABOR 
MaM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 














LONDON power and labor .. . | 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves se0m, 





in lowering the cost of 
your finished product, 
investigate the new 
M & M HOG. There's 
© size and type to meet 
your need. Write today! 


WELLINGTON 





the ity of the melters. If you are 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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Cured 
Fresh 
Lard. 
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FDA PURCHASES 
AND 


ANNOUNCEMENTS 











SPECIAL NOTICE.—In CSP-1, ex- 
port fiberboard container specifications, 
the FDA has notified packers that until 
a formal amendment to “Export Meat 
Packaging Specifications — 1742-B” is 
jssued, vendors shall submit offers for 
product to be packaged in solid fiber- 
poard containers using the applicable 
code symbol and specifications conform- 
ing to those in “Tentative Quarter- 
master Corps Specifications, 0.Q.M.C. 
93,” December 2, 1942. 

PURCHASES.—Included in the FDA 
purchases for the week ending February 
9 were the following: canned pork, 
16,147,905 lbs.; cured pork meat, 3,995,- 
000 Ibs.; lard, 655,800 lbs.; rendered 
pork fat, 20,500 Ibs.; Wiltshire sides, 
1,320,000 Ibs.; hog casings, 3,500 bun- 
dies, 100 yards each; dehydrated pork, 
500,000 Ibs.; frozen pork loins, 2,023,000 
lbs.; frozen lamb, 1,365,000 lbs.; frozen 
boneless beef, 750,000 lbs. and veal, 
21,000 Ibs. 

NEW FORMS. — New instructions 
and bidding forms for use by sellers 
offering product to the FDA were ex- 
plained in detail at a meeting on Febru- 
ary 26 in Chicago. The FDA has issued 
and plans to distribute shortly to meat 
packers operating under federal inspec- 
tion a concise printed booklet which em- 
bodies Schedule FSC-10 and all amend- 
ments. 


LARD REPORT.—In Memorandum 2 
under Food Distribution Order 20, Ad- 
ministrator E. S. Waterbury has re- 
quested that figures on total lard and 
rendered pork fat sold to the FDA and 
QMC, U. S. Army, and undelivered on 
February 13, include any lard and 
rendered pork fat shipped to FDA or 
the QMC on February 11, 12 and 13. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended February 20, 1943: 
Week 
Feb. 20 
Cured meats, Ibs .31,750,000 
Fresh meats, Ibs .53,710,000 
rd, Ibs. ...... 4.904.000 


Previous 
week 
20,215,000 
36,067,000 

6,031,000 


Same 
week ‘42 
23,945,000 
60,221,000 
8,799,000 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in Jan- 
vary, 1943, compared: 


Jan. 

1943 

x . -52,992 
ee 
515,319 

.. 44,575 


Jan. 

1942 
92,885 
32,085 
587,509 
51,018 


Cattle 
Calves 
Hogs . 
Sheep 


Invest in Victory! Buy War Bonds! 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Trading in green meats on the local 
market was very thin today. Very little 
product was offered. Only a small move- 
ment of loins was noted. 


Cottonseed Oil 


Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
Mar. 14.45; May 14.45; July 14.45; Sept. 
14.45; seven lots March sold at 14.45. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand February 
1, 1943: 


Feb. 1 
5 yr. 
Feb. 1, av 
19i2 1938-42 
M ibs. M Ibs 
83,106 56,915 
American . 97,154 137,276 98,731 
Swiss 3,157 6,935 5,539 
brick & Munster... 326 51% S18 
Limburger ........ 486 f 698 
Cheese, all other varieties. . 12,692 87 11,226 
Eggs, shell, cases........ 205 3? 2 
Eggs, frozen‘ 66,463 
Eggs, frozen, ¢ 
equivalent TTT ere 
Eggs, case equivalent 
shell and frozen 


Feb. 1, 

1943 

M Ibs. 

Butter, - «++ 15,600 
Cheese, ° 

Cheese, 

Cheese, 

Cheese, 


creamery .. 


1,772 
1,999 
181% of the holdings of frozen eggs were classi- 


fied as follows: whites, 33%; yolks, 19% and 
mixed, 48%. 


EASTERN FERTILIZER MARKETS 
New York, February 24, 1943 


Trading was light on tankage, blood 
and cracklings this week. Packers re- 
port their production is down with the 
result that they are not getting as much 
by-product. Nitrate of soda prices were 
extended through March at the same 
price level and fertilizer manufacturers 
are getting additional allotments of sul- 
phate of ammonia and liquid ammonia. 


CHICAGO HIDE QUOTATIONS 
Quotation on hides at Chicago: 


PACKER HIDES 
Week ended Prev. 


Cor. week, 
eb. 26 week 


1942 
@15% 
@lt's 


Hvy. nat. strs. 

Hvy. Tex. strs. 

Hvy. butt 
brnd’d strs... 

Hvy. Col. strs. 

Ex-light Tex 
strs 

Brnd'd cows 

Hvy. nat. cows 

Lt. nat. cows 

Nat. bulls . 

Brnd'd bulls. 

Calfskins . -23%@27 

Kips, nat.... 

Kips, brnd'd.. 

Slunks, reg... 

Slunks, hris.. 


@15% 


@15% 
@14% 


@l4% 


@l4% 
@l4 


@14% 
@il4 


@14% 
@i4 


@i5 
@14% 
ai5% 


@15 
@l1i% 
@15%% 


@is 
@i4% 
@i5% 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15 @15 G@li% 
Branded ‘ @i4 @i4 @li% 
Nat. bulls @11% @11% @i2 
Brnd’d bulls al0% @10% @ll 
Calfskins ....20%@23 20% @23 20144 @ 23 
Kips . - @i8 
Slunks, reg. @1.10 
Slunks, hris @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat 


COUNTRY HIDES 
@i4 @i4 
alia @l4 
@15 @15 
@15 @15 @i5s 
@10% 10 @10% 944@10 
@is8 16 @18 16 @18 
@ié6 @i16 @i6 
6.50@7.75 6.500@7.75 6.35@7.50 
All country hides and skins quoted on flat basis 


SHEEPSKINS 
Pkr. shearlgs @2.15 @2.15 
Dry pelts --27 @28 27 @2s8 


Hvy. steers 
Hvy. 
Buffs 
Extremes .... 
Pe sasocenvee 
Calfskins ....16 
Kipskins ... 
Horsehides .. 


13% @13% 
13%4@13% 
@15 


cows. . 


1.75@1.80 
23% @24 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 20, 1943, were 
8,273,000 lbs.; previous week, 4,909,000 
lbs.; same week last year, 6,703,000 lbs.; 
Jan. 1 to date, 44,537,000 lbs.; corre- 
sponding period a year earlier, 44,765,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended February 20, 1943, were 
3,891,000 lbs.; previous week, 3,100,000 
lbs.; same week last year, 5,835,000 lbs. ; 
Jan. 1 to date, 33,717,000 lbs.; corre- 
sponding period a year earlier, 45,040,- 
000 Ibs. 





Whole 


NATURAL CASINGS 


Offers Wanted: 
HOG CASINGS * HOG BUNGS + HOG BUNG ENDS 
SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. llth PLACE 


CHICAGO, ILLINOIS 
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Size of lowa 1943 Hog 
Crop Is Held Doubtful 


EVIEWING the failure of Iowa hog 

producers to bring production up to 
the levels indicated by surveys and 
“goals,” the Jowa Farm Economist of 
Iowa State College said in its February 
issue that “should history repeat itself 
and every subsequent survey this year 
show a similar shrinkage in the prospec- 
tive pig crop, it is obvious that we will 
then fall far short of meeting our hog 
goal this year.” This comment is espe- 
cially significant since Iowa is a leader 
in hog production. 

The magazine points out that al- 
though on the basis of the December 1 
pig survey the total 1942 Iowa hog crop 
was about 17 per cent over 1941, the 
performance fell short of what it might 
have been. Although 19 per cent more 
sows farrowed last spring in Iowa than 
in 1941, the state’s goal called for a 28 
per cent increase. The total pig crop for 
the year likewise fell short of the goal, 
which called for a 24 per cent increase. 

The Economist states that Iowa farm- 
ers, according to the pig survey, are 
planning to step up the number of sows 
farrowing next spring by 16 per cent 
over 1942. The state 1943 goal for the 
spring pig crop is 15 per cent more 
sows farrowed. 

A year ago, says the magazine, farm- 
ers started out with similar high inten- 
tions. The survey of breeding intentions 
conducted by the USDA early in De- 
cember of 1941 revealed that Iowa farm- 
ers were planning to have 28 per cent 
more sows farrow in the spring of 1942 
than the previous spring. Yet, the June 
1 pig survey revealed that only 23 per 
cent more sows were farrowed. And 
when the results of the December 1 
survey were released it was learned 
that actually only 19 per cent more 


sows had farrowed, a nine per cent drop. 

The June 1 survey showed the 1942 
spring pig crop to be 21 per cent above 
that of 1941, but the December 1 sur- 
vey dropped last year’s spring pig crop 
to but 17 per cent above the previous 
year. Surveys by Iowa State College 
showed a similar tendency to lower 
sights with each new survey. 

Many observers believe that the drop 
in the number of sows farrowing last 
spring from the number indicated by 
the previous December 1 survey resulted 
from farmers’ apprehension over labor 
and equipment difficulties. Litter sizes 
last spring were approximately the 
same as in 1941. Death losses from flu, 
black scours, and other diseases prob- 
ably accounted for the further drop in 
hogs actually raised. 

History does have a good chance of 
repeating itself too in 1943, says the 
Economist, for in the main the same 
problems that brought about the drop 
last year remain. Overcrowding, short- 
age of labor, and disease will probably 
be even more acute than last year. Only 
one is not the same—the element of 
price insecurity. The $13.25 price floor 
at Chicago coupled with the recently 
announced ceiling on corn prices guar- 
antees producers profitable feeding mar- 
gins this year. 


URUGUAY SUFFERS DROUTH 


Uruguay is reportedly suffering from 
the worst drouth in years. Lack of grass 
and water has already resulted in heavy 
cattle death-losses in some areas. Mar- 
ketings of cattle recently reached record 
levels and storage facilities are taxed to 
capacity. Slaughter at Montevideo for 
the first eleven months of 1942 totaled 
1,015,000 head compared with 963,000 
head for the corresponding time in 1941 
and 891,000 head in 1939. 





Talk of Live Ceilings 
Yields to Licensing Plan 


Government officials as yet have found 
no solution to the muddle in which the 
livestock market is now wallowing, Por 
some time there have been indications 
that ceilings on live animals were in the 
offing, but more recent developments 
show that this trend of thought has lost 
some ground. The movement to license 
all slaughterers of livestock is being 
talked up to such an extent that some 
packer officials believe an announcement 
of this type of control will be forthcom- 
ing either late this week or early next, 

Sponsors of this plan believe that the 
black market conditions will be unable 
to exist under the proposed regulation, 
but some men in the packing industry 
indicated that their ideas are not in ac- 
cord with this thought. They feel that 
illegal processing of meats would be 
cut down appreciably by its adoption, 
but not altogether. 

In the meantime hog slaughter shows 
no signs of increasing sharply as some 
government officials predicted, and 
prices continue to soar ever higher on 
the live market; ceiling rates for product 
do not enable packers to make up for 
the higher live costs. On Monday of this 
week a new 23-year high price of $15.80 
was paid for hogs. Thereafter the mar- 
ket slumped a bit on slightly increased 
receipts until on Thursday the top had 
dropped to $15.40. Slightly larger runs 
brought on the break. 

Cattle prices too, continued to ad- 
vance, but more slowly than hog prices. 
A new 15-year February high level of 
$17.15 was reached on Wednesday as 
supplies continued to run below needs. 


If of your liberty you’re fond 
Each pay day you will buy a bond! 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Feb- 
mary 22, 1943, as reported by the Food 
Distribution Administration: 


CATTLE 
Steers, good nominal 
, medium to good 12.25@13.50 
, cutter and common 10.00@12.00 
casners 9.50 down 
-75@15.00 
3.25@14.50 
, cutter to common -50@ 13.00 


Vealers, good and choice -50@ 20.00 


HOGS: 
Hogs, good and choice... $15.80 


LAMBS 
Lambs, good 


Receipts of salable livestock at Jersey 
City market for week ended February 
20, 1943: 

Cattle Calves Hogs* Sheep 
Salable receipts 550 1,173 18 108 
Total, with directs....6,088 7,055 15,186 34,369 
Previous week: 

Salable receipts 1,441 12 126 

Total, with directs..6,006 9,672 15,554 40,888 

*Inclading hogs at 31st street. 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
(Food Distribution Administration.) 


Des Moines, Ia., February 25.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, the hog 
market was slow during most of the 
week and generally 10c lower. 


Hogs, good to choice: 
160-180 Ib. .. ; .. -$13.35@14.5 
180-200 Ib. -++++ 14.10@14.85 
200-330 Ib. .... ee 14.50@14.85 
330-360 Ib. .. abate -- 14.40@14.75 


Sows: 
270-300 Ib. .. -$14.20@14.5 
° 14.10@14. 
13.90@ 14. 


Receipts of hogs at Corn Belt mar- 
kets for the week ended February 25: 


This Last 

week week 

Friday, Feb. Pv 41,800 32,600 
Saturday, Feb, 2 24,400 30,800 
. 85,100 25,000 

Tuesday, Feb. ‘ 35,000 39,800 
Wednesday, Feb. 24 41,600 42,800 
Thursday, Feb. 2 31,400 58,400 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in seven Corn Belt states’ in 
January, 1943: 

Cattle and Calves 
Jan. Jan. 
1943 1942 
Stockyards . : 2,8: 72,298 
Direct .. 16,762 
Total, January $7,193 89,060 
Jan.Dec., prev. year, total. .2,052,087 1,896,478 


Sheep and lambs 
788 58,747 
37, 789 57,544 
. i 116,291 
~wee., prev. year, total. .3,526,612 3,203,166 

— 

"Data in this report are obtained from offices of 
State veterinarians. Under ‘‘Public Stockyards’’ 
t ay ee and feeders which were 
Stockyards markets. Under ‘‘Directs’’ 
Me included stockers and feeders coming from 
other states from points other than public stock- 


Yards, some of which are inspected at public stock- 
yards while stopping for feed, water and rest en 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, February 25, 19438, reported 
by U.S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT. 


BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs. ... : .$13.75@1 
140-160 Ibs, : : 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 lbs. 
270-300 Ibs. 
300-330 Ibs. ... . . . 
330-360 Ibs, ....... . 15.00@15.2 
Medium: 
160-220 , -10@15. 
SOWS: 
Good and Choice: 
270-300 Ibs. ... oneeee .10@15. 
300-330 Ibs. ...... , 5.10@15. 
330-360 Ibs. . . 15.05@15 
360-400 lbs. . . ‘ -00@15. 
Good: 
400-450 Ibs. ..... .90@15.15 
450-550 Ibs. ........ .80@15. 
Medium: 
250-550 Ibs. ....... .. 14.25@14.7! 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. .......... 16.00@16.75 
900-1100 Ibs. . . . 3.25@17.00 
SP OE, cc csescees 3.50@17.15 
1300-1500 Ibs. . 6.50@17.25 
STEERS, Good: 
700- 900 Ibs. .......... -75@ 16.00 
900-1100 Ibs. .. +. 15.00@16.25 


ed 

1100-1300 Ibs. 5.00@16.5 

1300-1500 Ibs. .......... -25@16.50 
STEERS, Medium: 

700-1100 Ibs. .... 12.50@15.00 

1100-1300 lbs. .......... 12.50@15.00 
STEERS, Common: 

700-1100 Ibs. .0@12. 
HEIFERS, Choice: 

600- 800 Ibs. - 15.25@16. 

800-1000 Ibs. .......... 15.50@16 
HEIFERS, Good: 

600- 800 Ibs. ee -25@15.2 

800-1000 Ibs, .......... 14.50@15.5 
HEIFERS, Medium: 

500- 900 Ibs. ..... . 12.00@14. 
HEIFERS, Common: 

500- 900 Ibs. .......... 10.50@12. 
COWS, All Weights: 


Good 13.00@13.75 
Medium 11.75@ 13.00 
Cutter and common 9.00@11.75 
Canner ° 7.50@ 9.00 


BULLS (Ylgs. Excl.), All Weights: 


13.50@ 14.50 
Sausage, good 13.25@14.00 
Sausage, medium 12.00@13.25 
Sausage, cutter & com.. 10.25@12.00 


VEALERS, All Weights: 


16.00@17.50 15.50@16.7! -50@16.00 3.00@ 15.50 3.50@ 16. 
- 11.50@16.00 13.25@15. 9.00@ 13.50 .10@ 13.00 .50@ 13. 
Cull -50@11.50 8.00@ 13. 7.50@ 9.00 50@ 9.50 W@ 9%. 


CALVES, 500 Ibs. down: 
Good and choice - 12.50@14.50 i11 


.50@15.! 75@15.00 .25@15.50 
15@15.7: .00@ 15.50 50@ 15. 
15@15.7! .25@15.50 50@15 
.75@15.7! .25@15.50 .50@ 15. 


-50@ 15.0 -T5@14.25 13.50@1 


-50@13.50 13.00@13.35 2.75@13.25 2.50@ 13.25 


STK. YDS. OMAHA KANS. CITY 8ST. PAUL 


$14.50@14.75 
$14.10@14.60 14.50@14.80 14. 
14.385@14.65 14.65@14.85 14. 
50@14.70 14.70@14.90 14.82 
-60@ 14.70 14.75@14.90 14. 
-50@14.70 14.75@14.85 14.75 
-50@ 14.65 14.75 . 14. 
5014.65 14. SE 14.65@14.70 


95@15. -0@ 14.65 14.70@14.! 14.60@14.70 


-15@15.15 3.60@ 14.50 14.50@14 14.65@ 14.85 


85@14.5 .40@ 14.50 .50@ 14.6 40 only 


-85@ 14.8 404 14.50 10@ 14.6 .40 only 
-T5@ 14. .40@14.50 -0@ 14. .40 only 


65@ 14.85 .35@14.50 510@ 14.6 .40 only 


.60@ 14. .35@ 14.40 40@14.! 40 only 
-50@14.7 .35@ 14.40 40@14. 40 only 


-25@14.7 3.85@14.35 .35@ 14.60 .25@14.40 


50@16.25 5.00@16.25 .50@ 16.25 15.00@16.00 


-50@ 16.5 -25@ 16.60 5.50@ 16.25 15.25@16. 
-75@ 16.5 5.50@ 16.60 -50@ 16.25 15.25@ 16. 


75@ 16.7 5.50@ 16.60 .50@ 16.25 15.25@16. 


-T5@14.7: 2.50@14.25 2.50@14. 12.00@ 14.00 
-T5@14. 2.75@ 14.25 2.75@ 14. 12.00@ 14.00 


.50@12. 00@12.75 10.75@12. 11.00@ 12.00 


.00@ 15.75 2 25 15.00@ 16.00 14.25 
5.25@16.00 . 5. 15.00@16.25 14.2 


00 .50@14 


3.75@15.25 13.00@14.50 13.50@15.25 12.50@14. 
.75@13.75 .25@13. 11.00@13.50 00@12 


.25@11.75 75@11.25 00@ 11.00 o@11 


@13.50 12.00@13. 2.25@13.50 11.25@13.00 
@12.75 10.W@12. .50@12.25 -25@ 11.25 


5 
9. 5@10.75 8.25@10.! -50@ 10.50 .00@ 10.25 
5 5 


@ 9.2 6.75@ 8. 00@ 8.50 .00@ 8.00 


50@13.50 13.00@ 13.50 2.00@ 13.50 2.50@13.25 


-75@12.50 11.25@13.00 .00@ 12.75 .50@ 12.50 


75@11.75 .50@ 11.25 -50@11.75 .25@ 11.50 


50 
50 
50 


-50@13.50 2.00@ 14.00 50@ 14.00 


Common and medium... 10.00@12.50 9.00@11.50 9.00@ 12.00 -50@11.50 
ull 8.00@ 9.00 .0@ 9.00 W0@ 8. 


Slaughter Lambs and Sheep :* 


Good and choice*.. 15.40@16.50 15.75@16.50 5.50@16. 5.50@ 16. 15.50@15.85 


Medium and good* 13.50@15.25 


13.75@15.50 .75@15.2: .25@15.2 13.25@15.50 


Common 12.00@ 13.25 10.00@13.50 .0@13. .50@14. 10.75@13.00 


YLG. WETHERS: 
Good and choice* 3.50@14.50 13 
Medium and good* -90@ 13.25 il 


EWES: 


Good and choice*....... 7.75@ 9.40 7 


Common and medium... 6.75@ 7.75 


-25@ 14.50 3.25@14.15 2.75@13.50 
-50@13.25 -75@ 13.25 11.50@12.50 


0@ 8.75 -W@ 9.00 8.00@ 9.00 8.50@ 9.25 


.25@ 7. 6.50@ 7.75 6.50@ 8.00 7.00@ 8.25 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 

*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK © 


Receipts for five days ended Febru- 
ary 18: 

Cattle Calves Hogs Sheep 

Los Angeles 525 0 

San Francisco .... 2 10 g 8,000 

Portland d 100 1,775 


1943 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were as follows: 17,141 
cattle, 2,057 calves, 27,196 hogs and 
14,973 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 
20, 1943, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 764 hogs; Swift & Com- 
pany, 554 hogs; Wilson & Co., 715 hogs; Western 
Packing Co., Inc., 2,066 hogs; Agar Packing Co., 
6,948 hogs; Shippers, 22,141 hogs; Others, 28,243 
hogs. 

Total: 23,284 cattle; 2,810 calves; 61,431 hogs; 
19,180 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








Armour and Company. 4,798 249 2,707 
Cudahy Pkg. Co...... 2,683 285 1,492 
Swift & Compan 2, 666 292 43=2,148 
Wilson & Co...... .. 2,678 254 1,884 





Meyer Kornblum .... 806 .... TT 
ee Se 5,256 136 §=6.2, 408 
GNA ®, Soi tretcenks 19,837 1,216 10,634 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company...... 6,872 8,200 10,585 
Cudahy Pkg. Co........... 4,377 6,118 8,149 
Swift & Company.........5,142 8,659 6,033 
.,. f eee 2,184 5,275 1,669 
SE a veesbrcdecnecncncee sone 15,688 


Cattle and calves: Eagle Pkg. Co., 19; Grt. 
Omaha Pkg. Co., 88; Geo. Hoffman, 91; Kroger 
Pkg. Co., 883; Omaha Pkg. Co., 241; John Roth, 
235; So. Omaha Pkg. Co., 580; Superb Pkg. Co., 
807; Lincoln Pkg. Co., 62; American Pkg. Co., 82. 

Total: 21,663 cattle and calves; 38,940 hogs and 
26,436 sheep. 

EAST 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,432 0 5,402 2,190 
® 94 











Swift & Company.... 3,106 1,321 6,827 231 
Hunter Pkg. Co...... 1,394 ee 4,560 71 
Heil Pkg. Co........ woes | webs 2,610 
Brey Pkg. Co........ neue rr 1,453 
Laclede Pkg. Co...... a 2,600 
Sieloff Pkg. Co....... white — 951 + 
SE Céacscticeudane 2,000 104 2,641 665 
DD. Sededdensees 4,994 1,819 14,490 cane 
ML. ivtuearpwacee 13,926 3,884 41,534 5,157 
SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co...... 4,594 54 11,897 
Armour and Company. 4,554 21 8,471 
Swift & Company.... 2,990 30 4,567 
Others 10 4 coee 
Shippers 68 8,875 847 
eee 18,024 183 33,864 17,399 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 2,676 232 4,759 11,888 
Armour and Company. 3,232 278 5,380 5,683 
BER sesteccszévive 1,719 10 3,405 2,252 
a ae 7,627 540 13,544 19,823 


Not including 1,076 hogs bought direct. 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour and Company. 1,896 259 4,340 804 
Wilson & Co......... 1,836 377 4,174 975 
DEE covncccvrccess 183 2 AD 

ME oa) ccosnass 3,915 638 9,156 1,779 


Not including 122 cattle and 1,133 hogs bought 
direct. 





WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,091 128 5,967 2,364 
Dunn & Ostertag..... ee fens 67 vee 
Fred W. Dold........ a tea 283 
Sunflower Pkg. Co.... a? ones 164 
Pioneer Pkg. Co...... Nee Ebon 
Excel Pkg. Co........ aa wana aes 
DD Sosa ew scucbines ee 25 57 
ES cicceitnbvet 4,210 128 7,106 2,421 


Not including 22 cattle and 1,960 hogs bought 
direct. 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 5.78 2,581 18,242 6,327 





















BEE ov ccwocccoce cece ease 
Cudahy Pkg. Co. . 783 1,435 4,288 
Dakota Pkg. Co. . 1,178 86 ee cane 
Rifkin Pkg. Co....... 808 37 onee —— 
Swift & Company.... 3,919 3,821 30,226 7,973 
TD dndevesaccress 4,487 2,182 seve pene 

BOAR cicsciscicove 13,301 10,142 48,468 18,588 

FT. WORTH 


Cattle Calves Hogs Sheep 


Armour and Company. 1,402 354 2,614 6,030 
Swift & Company.... 1 





,543 249 «3,629 7,125 
Blue Bonnet Pkg. Co. 192 6 717 bes 
City Pkg. Co......... me. -mecs 489 
H. Rosenthal ........ 33 1 57 ‘ 
-  ePPrPrerr ery 3,304 610 7,506 13,155 
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DENVER 
Cattle Calves Hogs Sheep 





Armour and Company. 913 71 4,061 2,837 
Swift & Company.... 1,780 139 4,537 4,927 
Cudahy Pkg. Co...... 634 23 2,369 2,984 
GN A dtssccccesass 1,499 52 1,842 771 
ey ee ... 4,826 285 12,809 11,519 
CINCINNATI 
Cattle Calves Hogs Sheep 
Wes Gere Bete was ccs 31 ote 327 
E. Kahn's Sons Co... 155 34 s 58 
Lohrey Packing Co... .... 066 _ 
H. H. Meyer Pkg. Co. 14 
J. Schlachter ....... 66 
J. & F. Schroth P. Co. a” fee 
J. F. Stegner Co..... 275 221 eae oops 
Dn sédndedkasdan te 1,040 542 479 58 
PEED cscccecacses 198 360 865 154 
a Se 1,763 1,188 12,767 597 


Not including 1,743 cattle, 23 calves and 2,877 
hogs bought direct. 


TOTAL PACKERS PURCHASES 






Week Cor. 
ended Prev. week, 
Feb. 20 1942 
Cattle 680 
Hogs 759 52 








Sheep 





262,676 
179,654 


LIVESTOCK AT 68 MARKETS 


January receipts, local kill, shipments 
as reported by the Food Distribution 
Administration: 











CATTLE 
Local Ship- 
Receipts slaughter ments 
Jan., 1943..... 1,251, 583,161 551,466 
Dec., 1042..... é 325 477,110 
Jan., 5-yr. av.. 421,534 
Jan., 1943..... 216,119 145,738 
Dee., 1042..... 282,740 183,268 
Jan., 5-yr. av.. 295,175 175,054 
HOGS 
Jan., 1943..... 3,430,742 2,492,711 928,107 
Dec., 1942..... 3,703,565 2, 66 SS 1,032,801 
Jan., 5-yr. av.. 3,221,508 2,313,384 898,014 
SHEEP AND LAMBS 
Jan., 1943..... 1,938,976 1,138,967 798,104 
Dec., 1942..... 1,790,983 1,036,274 754,216 
Jan., 5-yr. av.. 1,788,623 1,064,864 718,240 


SWEDISH HOG KILL DROPS 


According to a report by the Royal 
Medical Board, commercial slaughter- 
ings of hogs in Sweden during October, 
1942, amounted to 25,990 and were al- 
most double those of the preceding 
month. During the corresponding month 
in 1941, a total of 72,127 head was 
slaughtered; thus the October, 1942, 
slaughter marked a decline of nearly 
64 per cent. This condition was attrib- 
uted to feed shortage and unsatisfactory 
prices. The June 1, 1942, hog census re- 
ported 836,200 head compared with 1,- 
238,500 head on October 6, 1941, and 
1,506,500 on September 30, 1939. 


CONTROLLED FOOD COSTS RISE 


Prices of foods under OPA adminis- 
tration increased 0.6 per cent between 
December 15 and January 15 while 
prices for foods not under the program 
decreased 2.3 per cent, reports the 
Department of Labor. The situation is 
said to have resulted from continued 
moderate advances in prices of meats, 
dairy products and other foods which 
are under OPA control, and sharp de- 
clines in prices for fresh fruits and 
vegetables not under OPA regulation. 


The 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chica 


Stock Yards for current and comparative a. 
TRECEIPTS 

Cattle Calves Hogs She 
Fri., Feb. 19......... 1,789 513 17,704 yyy 
MOS Sara 12 6.798 95) 
Mon., Feb. 22........14,215 947 20/505 tg 
Tues., Feb. 23. --- 7,808 1,219 23 353 7635 
Wed., Feb. 24........ 9,505 837 21,737 5.449 
Thurs., Feb. 25 -. 4,500 800 24,000 8.4m 


*Week so far. 
Week ago ..... 
Year ago ..... 
Two years ago 





*Including 541 cattle, 229 calves, 34,996 7 
and 7,317 sheep direct to packers hogs 









SHIPMENTS 
Cattle Calves Hogs Sheep 
Fri., Feb. 19.. --. 1,270 221 4,521 19% 
Sat., Feb. 20.. 248 20 15 ‘9 
Mon., Feb. 22.... ... 4,768 421 5,569 1473 
Tues., Feb. 23........ 3,023 334 4,961 ‘gs 
Wed., Feb. 24........ 4,609 122 1929 9 
Thurs., Feb. 25...... 4,000 200 «4,000 1.0m 
Week's total .-..16,400 1,147 15,750 4.356 
Prev. week .+++14,794 762 5,332 
(, Ff re - 8,312 298 12; 9,832 
Two years ago....... 9,137 286 (5,015 (8,165 
TFEBRUARY AND YEAR RECEIPTS 
——February——- -————Year 

1943 1942 192 
Cattle ...... 160,861 150,141 330,646 
Calves ... 14,467 15,664 33.624 
Hogs 32,2 354,123 944,352 
Sheep 171,970 353,100 

Horses ...... 241 278 





tAll receipts include directs. 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt., —Prices— 
Rec'd lbs. Top Ay. 
*Week ended Feb. 20.102,400 261 $15.75 $15.45 
Previous week 5 15.65 15.4 





BS nent Bewkacaaecen 12.7% 
PE Aatetesewse 2 1 
SE? batik b.8 246 5.15 
SE hi eal whiawa 251 1.6 
 adbrktiucgweters 88,194 247 8 6 
Av. 1988-1942........ 92,200 251 $8.45 


*Receipts and average weight for week ending 
Feb. 20, 1943, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 

Week ended Feb. 20..$15.25 $15.45 $8.30 $16.10 

Previous week........ 15.25 15.40 8.70 15.9 
‘ 2.75 





BPE sceccnewe 12.30 6.25 12.00 
nh <ixesceaese 11.30 5.50 10.85 
pe 9.20 5.1% 5.25 9.70 
1939 ..... voan Se 7.9 4.55 8.85 
BE watocacsssseedon 8.00 8.60 4.35 8.15 
Av. 1938-1942....... $10.20 $8.45 $5.20 $0.9 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Feb. 25 
Week ended Prev. 


Feb. 25 week 
Packers’ purchases. . er 33,017 
Shippers’ purchases. . . .19,405 24,184 


57,201 








LIVESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
public stockyards throughout the coun- 
try during January, 1943, included 798,- 
110 cattle, 229,129 calves, 2,161,966 hogs 
and 677,878 sheep. During the same 
month in 1942, truck receipts totaled 
925,909 cattle, 316,418 calves, 2,417,805 
hegs and 638,780 sheep. 





“Sausage Materials” is one of the im- 
portant chapters in the book, Sausage 
and Meat Specialties. 
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SLAUGHTER REPORTS 


jal reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended Feb. 20, 1943: 


CATTLE 
Week 
ended 

Feb. 20 

. 23,284 

-. 16,336 
. 19,891 

9,400 


Cor. 
week, 

1942 
28,303 
20,060 
18,701 
10,137 
6,369 


Philadelphia 
Indianapolis ....- 
New York & Jersey 
Oklahoma City* 
Cincinnati 

Denver 

St. Paul .... 
Milwaukee ... 


City. 


Total ....-.-- 
‘Cattle and calves. 
HOGS 
--+++ 39,289 
.. 46,131 
. 60,187 
70,481 
-. 11,642 
. 38,644 
9,066 
14,093 
16,086 


Chicago 

Kansas City 

East St. Louis’... 
St. Joseph ... 
Sioux City .. 
Wichita 
Philadelphia 
Indianapolis .. 
New York & Je 
Oklahoma City 

Cincinnati 

Denver 

St. Paul .... 
Milwaukee . 

401,586 
Louis, 


| eee 437,834 


‘Includes National Stock Yards, 
Ii, and St. Louis, Mo. 


SHEEP 
19,180 
. 24,515 


29,641 


East St. 


Chieagot 
Kansas City 
Omaha 

East St. 


19,126 


665d ns sieeese 
New York & Jersey City. 
Oklahoma City 
Cincinnati 

nver 
St. Paul : 
Milwaukee .... 

201,206 209,568 

tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended February 20: 


At 20 markets: 


Week ended Feb. ‘ 
Previous week 
A 


Cattle 
. -228,000 
. «210,000 
- 199,000 
188,000 
170,000 


Hogs 
467,000 
510,000 
386,000 
457,000 
473,000 


Sheep 
274,000 
273,000 

€ 

254,000 
247,000 
At 11 markets: 


Week ended Feb. 2 
Previous week ........ 
ae 


Hogs 
. -889,000 
. . 434,000 
. 317,000 
380,000 
411,000 


At 7 markets: Cattle 


Pees ended Feb, 20... .169,000 
tous Wi 
ess... 


Hogs 
348,000 
387,000 
273,000 


Sheep 
207,000 
206,000 
186,000 
176,000 
169,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
tated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 

la.; Jacksonville, Fla.; week ended 
Feb. 20: 

Calves 


156 
250 
380 


Hogs 

18,524 
20,724 
17,468 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Food Distribution Administration.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week 
Week 
Same 
Week ending February 
Week previous 

Same week year ago 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending February 
previous 

week year ago 
COWS, carcass 


BULLS, carcass ending February 
previous 

week year ago 
VEAL, carcass ending February 
previous 

week year ago 
LAMB, carcass ending February 
previous 

week year ago 
MUTTON, carcass ending February 
previous 

week year ago 
PORK CUTS, Ibs. ending February 
previous 

week year ago 
BEEF CUTS, Ibs. ending February 
previous 

week year ago 


20, 1943... 


NEW YORK PHILA. 

5,412 1,813 

6,762 2,205 

10,479 2,458 

610 1,321 

843 ,230 

568 4600 

344 20 

116 5 

336 620 

3,222 571 

517 

1,406 
6,473 11, 

6,392 7,780 

13,689 16,820 

2,493 

2,640 

741 

230,608 

194,006 

363,304 


BOSTON 
1,095 
1,450 
2,363 
2,067 
2,123 


4,708 
10,791 
17,100 
28,543 
63,522 
2,705 1,142 
1,928 165 
2,170 oeaeen 
140,834 
267 , 803 


459,355 


856,150 
705,745 
2,052,957 
152,483 
265,339 
309,389 


LOCAL SLAUGHTER 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 


ending February 20, 
previous 

week year ago 
CALVES, head ending February 2 
previous 

week year ago 
HOGS, head ending February 
previous 

week year ago 
SHEEP, head ending February 2 
previous 

Same week year ago 


8,558 

8,185 

9,464 

9,991 

10,215 

11,006 

38,722 
41,797 
44,099 
48,428 ,809 

; 44,376 ,934 
: ee 58,306 3,240 


1,358 
,615 
,903 
,850 
257 
414 
,093 
856 
,910 


Country dressed product at New York totaled 7,429 veal, 16 hogs and 146 lambs. Previous week 
5,629 veal, 140 hogs and 289 lambs in addition to that shown above. 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Week 
ended 
Feb. 18 


Same 

week 

1942 

$ 9.60 
10.30 
¢ 


Last 
week 
$11.70 

11.60 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton ... 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Toronto 

Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon . 

Regina 13.88 

Vancouver 13.88 
*Official Canadian hog grades are now on car- 

eass basis, quotations from Bl Grades; Grade A, 

$1.00 premium. 


VEAL CALVES 
Toronto $16.43 
Montreal 17.15 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


$14. 
13.9% 


Toronto $12.58 
Montreal TT 
Winnipeg «eh 11.15 
Calgary .. . 3 10.25 
Edmonton 10.25 
Prince Albert... 9.75 
Moose Jaw... eves 
Saskatoon 
Regina 

Vancouver 


9.75 


1943 


WEEKLY INSPECTED KILL 


Slaughter of all classes of meat ani- 
mals under federal inspection continued 
its see-saw trend during the week end- 
ing February 19 and showed a slight 
gain over the previous week in all 
classes. Slaughter of cattle and calves 
was considerably under the correspond- 
ing week a year ago while hog and 
sheep kill showed increases. The hog 
slaughter at 756,482 head compares 
with 751,850 a week ago. 

Cattle 


8,556 
2,775 


Calves 
10,102 
474 


Hogs Sheep 


39,482 48,408 
27,294 833 


New York area’.. 
Phila. & Balt.... 
Ohio-Indiana 

group? 
Chicago* a 
St. Louis area*... 
Kansas City 
Southwest group*. 
Omaha 19,891 
Sioux City 11,253 
St. Paul-Wis. 

group* 18,188 
Interior Iowa & 

13,727 

148,772 


So. Minn.’..... 

Total prev. week.141,567 52,280 751,850 271,193 
Total last year...169,789 64,579 685,817 277,500 

‘Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. ‘Includes Elburn, Ill. 
‘Includes St. Louis National Stockyards and East 
St. Louis, Ill., and St. Louis, Mo. ‘Includes So. 
St. Joseph, Wichita, Oklahoma City, and Ft. 
Worth. “Includes St. Paul, So. St. Paul and New- 
port, Minn., and Madison and Milwaukee, Wis. 
Includes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, and Water- 
loo, Iowa. 

Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat in- 
spection during 1942: Cattle 72%, Calves 70%, 
hogs 74%, sheep and lambs 80%. 


1,806 44,234 
92,818 
70,481 
46,131 
50,801 
60,187 
38,644 


107,927 


4,733 
40,908 

8,188 
24,515 
34,72 
29,641 
18,712 


23,701 
44,781 


4,539 178,483 


57,267 756,482 279,147 
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CLASSIFIED ADVERTISEMENTS 








number as four words. Headline 7 5c extra. Listing 


advertisements 7 5c per line. Displayed; 
inch. 10% discount for 3 or more a 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpm 





Position Wanted 


Equipment Wanted 


Equipment for Sale _ 





AGGRESSIVE, with 5 
house) 
desires 


well-educated young man 
years’ sales experience (including branch 
and 4 years of departmental supervision, 
to make connection with progressive meat packer 
where there is opportunity in provision depart- 
ment. Am more interested in opportunity than 
salary. Now available. 3A draft—30 years old. 
W-261, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





WANTED: Position as Pork Superintendent. Have 
had 20 years’ packinghouse experience in all de- 
partments—know costs, yields and can handle 
labor. Age 40; best of references. W-212, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





MANAGER—Superintendent wants to change posi- 
tions. Good reason for so doing! Practical, pro- 
gressive and have had a vast experience. Draft 
exempt. Want a permanent connection. Know all 
phases live stock, manufacture, distribution, costs, 
labor, etc. W-259, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago, II. 








PACKINGHOUSE MANAGER: thoroughly experi- 
enced in buying, killing, curing, sales and labor. 
Draft exempt. Southern location preferable. 
W-249, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago. Il. 





SAUSAGE MAKER: dependable and efficient, fif- 
teen years’ experience—handle crew—complete line 
—references. ROY WILLIAMS, General Delivery, 
Little Rock, Ark. 





Plants Wanted 





WANTED TO RENT 


SAUSAGE PLANT fer duration, to manufacture a 
cereal product, not making any kind of lunch 
meats. State size refrigerating coolers, size ket- 
tles, size boiler, size building, amount rent. Lo- 
eation of plant immaterial. W-250, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





WILL BUY or lease plant with canning equipment. 
or will rent part time. Our operations would not 
conflict with yours. W-262, THE NATIONAL 
——- 300 Madison Ave., New York, 








Bonos FOR VICTORY 





WANTED 


DOUBLE Effect Swenson Glue Evaporators; 500 
gallons per hour capacity. W-260, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill 


Men Wanted 
PLANT MANAGER 


FOR middlewest meat packing plant. Must have 
administrative ability to manage completely a 
plant running all operations employing 2000 peo- 
ple. College degree with minimum of 7 years’ ex- 
perience in the industry required. Write giving 
essential information about yourself and experi- 
ence. All replies confidential. W-252, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 











LARGE packing plant in the East has opening for 
experienced manager hide department. Give full 
particulars, draft status, etc. first letter. W-256, 
THE NATIONAL PROVISIONER, 300 Madison 





Ave., New York, N. Y 
WANTED: Meat Canning Foreman—experienced. 
W-238, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago, Ill. 





RENDERING and hide foreman wanted with suc- 


cessful past record from small or medium sized 
plant, to supervise large rendering plant. State 
age, experience and draft status. W-258, THE 


NATIONAL PROVISIONER, 407 8. 
Chicago, Il. 


Dearborn S8t., 





Business Opportunity 





For Sale: Small Packing Plant 


ONE hundred miles from Detroit. 
business. New refrigeration equipment. Stock 
yards and railroad facilities. Wonderful oppor- 
tunity for anyone who wishes to get started in a 
packing business with a small amount of capital. 
Reasons for selling—poor health. W-257, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 


Doing profitable 





FOR SALE: government inspected packing plant 
located in eastern territory. Virtually a new plant 

now in operation. Capacity about 500 hogs and 
200 cattle per week. In splendid livestock pro 
ducing area on main line trunk railroad. W-263, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Ill 





DEHYDRATORS—ATTENTION! 


FOR SALE: Dryers—various sizes and types; 2— 
H.P.M. 500 and 250-ton Hydraulic Tankage 
Presses; 3—Vertical Cookers or Digesters, 10 dig. 
x 410” high; 1—315 CE Mitts & Merrill Hog: 
8—250-ton motor driven Ice Machines; hundreds 
of tons refrigeration pipe; 2—4x8 and 4x9 Lard 
Rolls; sausage equipment; power plant equipment: 
150 Large Wood Tanks. Inspect our stock at 335 
Doremus Ave., Newark, N. J. Send us your jp. 
quiries. WHAT HAVE YOU FOR SALE. Consolj. 
dated Products Co., Inc., 14-19 Park Row, New 
York City, N. Y. 





al FP ro 

STORAGE TANKS 
for all types of industry, steel or wood, in 
capacities of 500 to 20,000 gals. Also pumps, 
plumbing materials and other items from 
breweries. 

IMMEDIATE DELIVERIES 

W. D. BOYLES 

2630 Arthington St., Chicago, Van Buren 5123 


FOR SALE 


BUFFALO CHOPPER, No. 38B, 175 Ib. capacity, 
15 H.P., A.C. motor, direct connected, good con- 
dition, $700.00; No. 1 Boss Mixer with motor, 20 
Ib. capacity, $175.00; 200 Ib. Stuffer, $250.00; 
Link Belt Slicing Machine with 1 H.P. motor, 
good condition, $300.00; U.S. Slicer, without con- 
veyor, standard carriage. W-265, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill 








1—500 Ton Southwark Curb Press 
1—Blow Tank with 14” gate valve. 





P. O. BOX 1174 Youngstown, Ohio 
FOR SALE: Baby Boss Hog Dehairing Machine 
Good condition. Price $500.00 f.o.b. Reading 


BERKS PACKING INC., 307 Bingaman &t., 


Reading, Pa. 


co., 





ONE 8x10x12 March Steam Pump. Oil end needs 
new valves and packing, otherwise in good condi- 
tion. W-264, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Equipment Wanted 





WANTED: one used Laabs Cooker or similar 
6,000 to 8,000 Ibs. capacity. One Crackling Press 
and Expeller. State location, condition and price 
crated ready for shipment W-266, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn 8t 
Chicago, Ill. 














MEAT PLANT REFRIGERATION AND AIR CONDITIONING 
VOLUME 2, NOW AVAILABLE! 


SENT POSTPAID AT $1.50 PER COPY 
FROM THE NATIONAL PROVISIONER 





























SAUSAGE PROBLEMS? Here’s Your pa 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agr- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. _ 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS | 
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BEEF 





LARD 





°° PORK 


HAMS - 


BACON - 
CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL = LAMB 


SAUSAGE 





























HAMS - BACON - 


The Original Philadelphia Scrapple 


7 ohn J.Felin &Co., in 


Pork Packers 


“Glorified” 


LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 








Rath 


Jrom the Land O’Oorn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Warertoo, lowa 








Price 





Chicago 





Carlots 





Superior Packing Co. 
Quality 


Service 





St. Paul 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Barrel Lets 





THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl 


cAdams Gray Co. 


yton P.Lee P.G. 
Harry L. Mechan 38 N. Delaware Ave. 1108 F. St. s. W. 148 State St. 
441 W. 13th St. 

















Poctidge 








PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. New York City 






































Hams—Bacon—Sausages—Lard—Scrapple 
E. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


Liberty 
Bell Brand 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTER 


Sausage Casings 


221 NORTH LA SALLE STREET 


AND EXPORTERS OF 






CHICAGO, U.S.A 





ADVERTISERS The National Provisioner 


Armour and Company International Salt Co., Inc Specialty Mfrs. Sales Co 
Stange, Wm. J., Co 


Bemis Bro. Bag Co — ye 5 eee Stedman's Foundry & Machine Wks, . 
Cincinnati Butchers’ Supply Co emuen Lele Herage Svan Stevenson Cold Storage Door Co... 14 


Corn Products Sales Co Johns-Manville Corp Superior Packing Co 


Cudahy Packing Co Kahn's, E., Sons Co Svendsen, Sami S 
Diamond Crystal Salt Co Kennett-Murray & Co Swift & Co 
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Felin, John J., & Co., Inc Levi, Berth. & Co., Inc United Cork Companies 


Girdler Corp Mayer, H. J., & Sons Co Vogt, F. G., and Sons Inc 
Globe Co McMurray, L. H 
Great Lakes Stamp & Mfg. Co Meyer, H. H. Packing Co 


Griffith Laboratories, Inc. . . Front Cover Mitts & Merrill 
: Morrell, John & Co The firms listed here are in partner- 
Ham Boiler Corp Morrison Hotel ship with you. The products and 
Hormel, Geo. A., & Co 8 C equipment they manufacture and the 
* Niagara Blower Co services they render are designed to 
Hottmann Machine Co 9g Bale you do your work more-eaanl 
Hunter Packing Co Rath Packing Company — menage an you 

ma tter products whic 

Hygrade Food Products Corp Robins, A. K., & Co., Inc merchandise yoo prefeahiy. Taal 
advertisements offer opportunities te 
you which you should not overlook, 
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Westinghouse Electric & Mfg. Co. 
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Industrial Chemical Sales Div., West Salzman, Max, Inc 
Virginia Pulp & Paper Co Smith’s Sons Co., John E. .Second Cover 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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Main Office and Packing Plant 
Austin, Minnesota 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 


4 F BEEF - VEAL - PORK - LAMB 
CONSULT US M  DOMINATES 4 HUNTERIZED SMOKED AND CANNED HAM 


BEFORE BUYING Re Su New York Office, 408 West 14th St,, Pau! Davis, Mgr. 


OR SELLING X - gee A. L. Thomas 
. Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. il Westen iat Bares 


30 Church Street, New York, N. Y 
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